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‘Standard Packers’ Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 








—— SUBMIT. YOUR REQUIREMENTS 


AMERICAN CAN COMPANY 


EW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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: SON mee 
National Canned Goods and ag Dried Fruit Brokers’ Ass’a, | 
Koc 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. | 
Canned:Goods | 


Brokers | 


33-35 River St. —=CHICAGO | 


| EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... | 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





es ae 


J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
San Francisco Pacific Coast 
Products 


Bost 
New York 
42 River St., CHICAGO 


Los Angeles 








SAM BAER &CO. 


Brokerage 


and Commission 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 


| EMERSON &@ HALL | 
CANNED GOODS 


OFFICES: 
OMAHA, ST. PAUL 


MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLIQITED 


Personally Cover all Jobbers in Nebraska and. Minnesota. 





| -T. J. O'BYRNE & CO. 


Brokerage Commission 
Goods and Dried Fruits 














42 RIVER ST., CHICAGO 





GOODLETT € BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 








E. C. SHRINER 6 CO. 


Manafactarers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





G. M. AHRONS CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 








FERD. Se WHEELER, Jr. 


one ot" ges 
Pits RG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover ali jobbers within a ra- 
dius of 100 miles of Pittsburg 





WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 





LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. # CHICAGO 


| — 
| LOUIS M. PARK COMPANY _ 


Established 1896 


Canned Goods 


Duluth Brokers 


Note.—We cover all Ss: poeues a 
these cattes, Wo betver equepoed brokerage ie 
| 4m the west. } 


OFFICES 
| “Minneapolis 


a, 





| WILLIAM DUGDALE 


|CANNED GOODS COMMISSION 
|” “AND CANNERS’ SUPPLIES 
| 301 Majestic Building 


| INDIANAPOLIS, IND, 





| 
| 


GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRiep Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO, : 








PINK SALMON 


The Best Quality and Most Popular 
Brand 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL, 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1696 


Canned Goods «4 Cans | 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
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'75c. An Acre 


That’s What The Best Tomato Seed In The World Will 


@ost You. 
Many Of The Very. Largest Canners In The United States, 


@anada & Australia Have Found It Profitable to Plant | 


‘@  “BOLGIANO'S gh j | 
} GREATER BALTIMORE” 
































: Onder Now - A Little Later - You May Be Too Late 


Pound $6.00 10 Pounds @ $5.50. 
J. BOLGIANO & SON 
“Reliable Seed for 90 Years”’ ‘BALTIMORE, MD. U. S. A. 
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Press of J. Bolgiano & Son, Baltimore. 
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There’s One Thing Certain 


If you trust us with your orders, you will ‘get just what | 
you order, and when you Get it «= it will please you. 
We will not sacrifice our reputation for temporary Sains. 








LET .US QUOTE YOU ON 


Alaska Peas (Fancy Stock) 
Extra Early First & Best Peas 
Gradus or Prosperity Peas 





Refugee or 1000 I Beans 

Burpee’s Stringless Green Pod Beans 
Giant Stringless Green Pod Beans 
Earliest Red Valentine Beans 





Wardwell’s Kidney Wax Beans 
Currie’s Rust Proof Wax Beans 





Stowell’s Evergreen Sugar Corn 
Country Gentleman Sugar Corn 
Snow White Evergreen Sugar Corn 





White Silver Skin Onion Seed 
White Portugal Onion Seed 





All Varieties Cucumber Seed 





We Can Quote Special Prices On The Following Tomato Seeds 


Bolgiano’s Extremely Early I. X. L. Bolgiano’s Best The Great B. B. Tomato 
Chalk’s Early Jewel Tomato New Stone Tomato 
Sparks’ Earliana Tomato Matchless Tomato 
ew Century Tomato Paragon Tomato 
Ten Ton Tomato King of the Earlies 
Favorite Tomato Dwarf Stone Tomato 
Bolgiano’s New Queen Tomato World’s Fair Tomato 
Brinton’s Best Tomato Atlantic Prize 
Maul’s Success Tomato Wealthy Tomato 


J. BOLGIANO & SON 


*“‘Reliable Seed for 90 Years’’ BALTIMORE, MD. U. §. A. 
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Canned Goods Brokers and Commission Houses 


2 


THE J. Mc. PAVER COMPANY 


| EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 











BAKER & MORGAN | BOERING, PRESTON & C0. | E. L. Southern & Co. 


Sales Agents MERCHANDISE 
CANNED GOODS Canned Goods a Speciaity BROKERS 


BROKERS 122 Water Street CLEVELAND, OHIO 











805 Citizens Bldg. Cleveland 








ABERDEEN, - MARYLAND) J }4. Martin & Co. 
"a J NELSON &CO. 


epi MERCHANDISE BROKERS MERCHANDISE BROKERS 
Canned Goods __| CANNED GOODS, DRIED FRUITS 


Our Specialties OMAHA 
CORN & TOMATOES 83 S. Front St. MEMPHIS, TENN, | Cover Jobbing Points: Nebraska, Western lowa 











CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 


Machine shown above . . ba cage Lock Seam Body Forming Machine, — ith Side Seam yong rd Bevin, This Machine runs free of all jams 
es, with a capac sy af 80000 na fected bodies a day. Write for Prices and Discounts. 


SLAYSMAN. & Co., Se Sat ae BALTIMORE, MD. 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 








. 
Hominy! 
@ We make a complete line of simple, substantial and effective mucin, 


for Canning Hominy, which at the same time does not call for g _ 
penditure in the equipment. 


Line consists of the following machines which cover each step in the proce 
Mixing Machine Washing [achine 


Chitting or Hulling Machine Boiling Out Kettles 
@ We are prepared to furnish all formulas and instructions necessary for properly prepay 
his article to all purchasers of the machinery, and invite the correspondence of all inteeted 


Sprague Canning Machinery Go., 42 River St., Cig 














Bucklin’s CYCLONE: Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Mi. 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and fer 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Compa 


CHICAG O- 
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WE BUY TIN 


THE VULCAN DETINNING CO. 
157 Cedar St.. NEW YORK, ann STREATOR, ILL. 




















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 





8! FULTON STREET 


NEW YORK 


























What is Your 


FIRE INSURANCE 
Costing You? 








INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 








ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman CHAS. 8. CRARY, Treasurer 


Indianapolis, Ind. Hoopeston, Ill. 
GEORGE G. BAILEY WM. BR. ROACH 
Rome, N. Y. Hart, Mich. 


L. J. RISSER, Onarga, Il. 








Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 








For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 


1313 First National Bank Building Chicago 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON. STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 

















Tomato Ganning Machinery 





BAKER'S } 
GRASSHOPPER 
SCALDER 









WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 


Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 
Danie! G. Trench & Go., General Agents, 
ILLINOIS 


CHIGAGO, : : 3: 3 
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te SPRINGFIELD VAPORIZING 


FUEL 





GAS_MAGHINE 





@ This machine is the Safest because jt 
conforms to the Rule of the National Board of 


Fire Underw: 


riters that mos? approved Sas 


Wachines must have their Carburettors 
located 3O feet from the building. 


@ It mingles a 


measured quantity of air with a 


measured quantity of Naphtha (Stove Gaso. 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the bumers 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 


units than a 


gallon of 86° gasoline. Users 


of former methods should consider the great 
economy effected by this method. 
















































































- oa as Fats 
: As al 7 


























ii 
“Te 


C. M. KEMP MANUFACTURING CO. 


405 to 413 E. Oliver St., BALTIMORE, M. D. 








SEE HERE 


YOU fellows who use 86° gasoline 
want to get in touch with KEMP, 
He can Savé you more than hall 
your gasoline bill, wonderfully 
improve your service and most 
likely increase your output. No 
factory uses too little or too much 
gas to justify neglecting the use of 


the 20th CENTURY GAS MACHINE 


Simple Reliable and Sate. 
Uniform Quality of Gas. 
Famous ONE Pipe System. 


Let us send you 
 @ machine On 
trial. If it does 
not meet your 
expectations, 


FIRE IT BACK. 


Low Prices 
Liberal Terms 
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THE LATGHFORD 


CORN HUSKER 


This machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this direction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose; the 
only continuous (non intermittent) 
feed; the most speedy; operates 
like a Sprague Cutter; capacity un- 
equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 
... address ... 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 
CHICAGO, ILLINOIS 




















Chisholm-Seott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J, A. Chisholm and R. P. Scott 


' Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus- 
tomer. Have your bonds inspected by a competent 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 














the A tO ~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders’ 
every year 


s 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 
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THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inne 
dial marked with nurabers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be  .pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric com 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te 


move plug. 
res 


2 ve ordinary number of kettles may be timed with ont 
ock, 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass @ 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ @@, Genese) Agents 
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ar Veamemiitiie 
Elevating ..1 Conveying 


MACHINERY 


USE IN CANNING FACTORIES 
ROPE TRANS MISS[ON— SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTCHES— (GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Blidg., Philadelphia 


FOR 




















NEW BUCKLIN 
PEA FILLER AND BRINER 











MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 








THE PLUMMER PEA FILLER 
Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
== F BLANCHING PEAS——" 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


«- DANIEL G. TRENCH 6G CO., General Agents 
a CHICAGO, ILL. 








MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY&AND"”" AUTOMOBILE . 
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Automatic Body Lock Seaming and Soldering Machine No, 9 


This machine is one of the great. 
est inventions of the age in can 
making machinery. 

The body blanks are placed by ay 
attendant on an automatic device 
which carries them into dies, wher 
hooks are formed on the ends of the 
bodies, whence they are passed auto. 
matically to a forming hor, where 
they are formed with hooks inter 
locked and the seam pressed 
then passed automatically to an auto. 
matic fluxing device, which 
the flux, either liquid rosin, or acid, 
as may be desired, on the seam jn 
such quantities as may be 
and no more, so as to leave the 
ciean and neat after being 
The body is passed forward to the 
soldering attachment, where a 
po 7 device melts fiom a witeof 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the body 
is passed under a set of heating or 
- oe sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. @Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. jrcnes aan sunenit SoUk Breton, Mass. CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 
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ge : USE ’ | 
tc om Anchor Brand Soldering Flux 


‘a Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 











Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON-ACID FLUX Main Office, 4134 S. Halsted Street 


CHICAGO, ILL., U. S. A. 
WRITE for PRIGES and INFORMATION 
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APPLIED PROVERBS 
CS ee Sa OO 





“Tt is never too late to mend” 


This applied to business gives courage and hope 
to those canners who are laboring in old ruts-employ- 
ing dilapidated machinery, using old style labels, or are 
burdened with antiquated methods and processes of 
any kind. Don’t get an idea that it is too late to 
mend. Start the reformation by getting your labels 
made up to date. There are people who can do this 
without destroying a single established feature of your 


old ones. 


“Che United States Printing ( 


BROOKLYN, N. Y. 
CINCINNATI, OHIO 
MONTCLAIR, N. J. 


SALES OFFICES IN ALL LARGE CITIES 
THROUGHOUT THE COUNTRY 
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Sanitary Pea Conveyor 
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We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

- The Conveyor can be made to carry any distance in the factory between 

individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. : 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 





Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 





American Can Company 


NEW YORK BALTIMORE ' CHICAGO SAN FRANCISCO 
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‘THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 

















PUBLISHED EVERY THURSDAY B 








THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 


SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 











ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
48no attention is paid to anonymous letters. A designating mark will 
beused where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Iiterary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are pted and published 








ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








Curiously enough, those who assert, complainingly, 
that the canners’ convention “didn’t accomplish much,” 
aren’t canners at all. : 

2k *K * 


The “Philadelphia Grocery World” characterizes the 
action of the Cincinnati convention in turning down 
the contract drafted by the National Wholesale Gro- 
cers’ Association as “swinish,” which is pretty strong 

guage and an inapt epithet, since, if swinish be 
taken to mean a disposition to be hoggish, the canners’ 
tefusal to accept terms so decidedly disadvantageous 


to their interests can’t justly be considered as an ex- 
hibition of such a characteristic. 
K BS * 


The 100 per cent contract is, for the packer, a poor 
proposition in seasons of crop failure. 
*x* * * 


The only complete report of the Cincinnati meeting 
will be printed in the Convention Number of THE 
CANNER, which will be out next week. 

* * x 


The “New England Grocer,” one of the leading retail 
grocery trade journals in the country, recently pub- 
lished a long article on “Protecting the Adult Lob- 
ster.” We might add a few burning thoughts to those 
expressed by our esteemed contemporary, but there 
are no lobsters in the canning business. 

*x* * %* 


Some of those persons who seem disposed to make 
much of the failure of the Cincinnati convention to 
remedy “the condition of unreliability and danger 
which attaches to existing methods of contracting,” 
doubtless would be better satisfied if the canners had 
shown more willingness to relieve the jobers of the 
“danger” by saddling it onto themselves. 

* * * 


The suggestion made by Robert Davidson, Jr., a 
member of a well-known English firm handling canned 
goods, contained in the article contributed to the 
“Grocers’ Review” and reprinted elsewhere in this 
issue of THE CANNER, that the leading importers form 
“a strong association” to “secure through accredited 
agents the latest reliable information on all points from 
sources of supply, and to regulate, as far as possible, 
standards of quality,” etc., etc., is interesting. He re- 
marks that “if such associations can succeed in the 
United States and arrange conferences with packers, 
and fix standard terms,” and so on, a similar associa- 
tion ought to be able to do the same thing in England. 
Mr. Davidson entertains a false impression concerning 
what “such associations” in the United States have ac- 
complished and the extent to which they have suc- 
ceeded. In the first place, there is no association in 
existence in this country having such avowed objects 
and purposes as he briefly outlines for the organization 
which he would like to see born on British soil, while 
the utter failure of the National Wholesale Grocers’ 
Association to persuade the canners to accept their 
contract form is an example of the outcome of efforts 
to “fix standard terms,” notwithstanding they “arrange 
conferences with packers.” 
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DIRECTORS: 
T. G. CRANWELAL, Preuss. 
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¥. P. ASSMANN, Szor & Tums. 
J. O. TALIAFERRO. 
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Oo. A. SUYDAM, Sarus Acuve 


TO THE CANNING TRADE: 








We are now naming prices on all sizes of Cans, 
and also on Solder Hemmed Caps for Delivery dur 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanKing you for all your Kind favors in 
the past and looKing forward to an active and pros- 
perous pacKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Selling for Future Delivery 


NWILLINGNESS on_ the part of the canners 
‘who met recently at Cincinnati to agree to the 
terms of a future sales contract that gave them 
yery much the worst of it provokes the “Phila- 

delphia Grocery World,” one of the most ably con- 

ducted retailers’ trade papers in the United States, to 

-ondemn the practice of selling ahead. It says that 

‘ o better illustration 1s needed to show the irration- 

sty of dealing in future canned goods at all. Selling 

tomatoes in January for delivery in September—what 
can it possibly amount to? The packers, by refusing 
to make a binding contract, say practically that it can 
mount to nothing. Yet they continue to do it. Why? 
“Because the jobbers will buy futures, and selling 
them costs the packer nothing if the goods are not 
delivered, while it brings him an advantage. In other 
words, to the packer, selling futures leaves everything 

to gain and nothing to lose. * * * 

“We say that the jobbers will buy futures—why? 

Simply because competition makes them afraid not to. 

One jobber during the week vehemently attacked the 


a 


whole plan of handling future canned goods, but ad- 
mitted that he was obliged to do as his competitors 
did. Otherwise, if he waited to sell canned goods until 
they were packed, he would find that the retail trade 
had been filled up with futures long before. Only by 
unity of action, therefore, could the sale of future 
goods ever be discontinued, and unity of action among 
the jobbing trade is an iridescent dream.” 

Unity of action by the canning trade, so far as dis- 
continuing the sale of futures is concerned, is a dream 
as iridescent as the other. The packers are going to 
sell futures because, under the circumstances, they 
have got to, and jobbers are going to buy them be- 
cause competition compels them to. The arguments 
for and against the practice of selling futures are old 
and familiar to everybody, and it makes little differ- 
ence whether the negative or the affirmative side has 
the better of it, futures are going to be sold anyway. 
Discussion, however, by the organs of the several 
branches of the trade can do no harm, even though 
that any good will come of it is hardly to be considered 
as among the possibilities. 


Enforcing the Federal Food Law 


Department of Agriculture shows what has been 

accomplished toward enforcing the national 

pure food law in the first half-year of its opera- 
tions. The report is by Dr. Wiley, the government’s 
chief chemist and greatest food expert. Dr. Wiley 
traces, step by step, the work done, and how the manu- 
facturers and distributers of food products have acted 
with reference to carrying out the regulations for the 
enforcement of the statute. 

The report shows that Dr. Wiley and his assistants 
have performed a vast deal of very arduous labor. 
The mere drafting of the rules and regulations was a 
task which would have discouraged many another set 
of men. It involved great responsibilities in addition 
to the labor of weeks and months, and it required a 
vast deal of study and the most delicate handling. 
Notwithstanding this, everybody, every interest con- 
cerned, is not exactly pleased, But that would be ex- 
pecting entirely too much, for it is impossible to please 
everybody and make a law and rules and regulations 


T° report of the Bureau of Chemistry of the 


for its enforcement without treading on the toes of 
someone. 

The officials have. shown a disposition to be as len- 
ient as possible, which cannot be denied, even by those 
who are unalterably opposed to some of the rulings 
under the law; and the food manufacturing industries 
have, as a whole, given abundant evidence of their de- 
sire to comply with the act of Congress and meet the 
new conditions it imposes. The honest willingness of 
most food producers to comply strictly with the law’s 
requirements is recognized by Dr. Wiley, who says: 
“The trade has lent its support to the act, and has 
offered its hearty colaboration in securing its enforce- 
ment. The importance of this,’ Dr. Wiley says, 
“cannot be overestimated,” because, as he adds, “if 
the entire trade were opposed to it the difficulties of 
enforcing it would be practically insuperable,” and so, 
indeed, they would. 

No food industry has given more sincere and hearty 
support to Dr. Wiley and his colleagues at Washing- 
ton than the canners of fruits and vegetables. 








UTAH CANNERIES GETTING READY. 

According to the “Ogden City, Utah, Journal,” the 
local canning factories which pack early vegetables 
are getting ready for the opening of the season’s run. 
The majority of the canners in Utah do not commence 
operations until the tomato or fruit crops are ready. 
Some of them did not close at all, however, during the 
past winter, running on such goods as pork and beans, 
soup and hominy. 
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CALIFORNIA ASPARAGUS PROSPECT. 


According to advices from the Pacific coast, the out- 
look-for-the California asparagus crops this year is 
very good at present. There have been no destructive 
floods like those of last year, and there-is not any like- 
lihood of any now or later on. There should, there- 
fore, be good packs this year in order that eastern 
buyers will have a better chance than in 1907 to get a 
good supply of the canned article at more reasonable 
prices. 





-REDLICH MANUFACTURING CO. 


2 To 10 OAK STREET, CHICAGO 
SUPPLIES FOR CIDER AND VINEGAR MANUFACTURERS, 
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CANNED GOODS MARKET Oo 





Buyers cling to their conservative policy as regards 
purchases, a policy which is effective in more ways than 
one. But wholesalers are showing more interest in 
both the old and future packs, though there isn’t as 
yet active trading in either. Futures are away behind 
last year at even dates in the volume of business, and 
spot goods, while selling better, are not moving freely, 
yet the week’s transactions here and at other points 
were of a character indicating scanty supplies in many 
buyers’ hands and giving promise of a necessity for 
replenishment at no very distant time. The jobbers 
are sure to make strenuous efforts to obtain the goods 
at concessions, urging that retailers demand lower 
priced products to meet the narrower purchasing abil- 
ity of consumers. 

With the approach of the opening of lake and rail 
navigation, it is expected that the demand for the gen- 
eral line of canned goods will improve, which would 
be only natural, as it happens every year. 
better business comes about it will develop that several 
lines of goods are nearly cleaned up in canners’ hands. 
Among these may be mentioned berries, pears, string 
and lima beans, peaches, all varieties of Michigan 
fruits excepting apples, okra and tomatoes, white wax 
beans, plain okra, and not forgetting sweet potatoes. 

Tomatoes—1908 packing tomatoes, notwithstanding 
that the jobbers are showing more interest in next 
season’s goods, are not attracting the interest which 
should be centered in them at this time of year, and, 
as a consequence, the sales of next summer’s packing 
tomatoes are anything but numerous or large. Indiana 
future standard 3s are held by the packers at 821% to 
85c per doz., f. o. b. cannery. Spot business in the 
Chicago market is inactive. Western canners haven’t 
many spots unsold on their hands, and hold them at a 
range of 85 to goc per doz. Reports on the New 
York market note that goods that will pass as stand- 
ards are obtainable by jobbers at 77%c f. o. b. for No. 
3s, though many of the packers refuse to sell under 
8oc factory. The jobbers, however, it appears, are 
trying to secure from the canners still further conces- 
sions off the price of standards, which holders are 
strongly disinclined to allow. Baltimore reports indi- 
cate slack business in future tomatoes and no special 
activity in spots. Spot 3s, standards, are quoted at 
77% to 80c, 2s at 57% to 6oc, gallons, generally, at 


When the- 


$2.50. Future standard 3s are quoted f. o. b, Mary. 
land at 80c, 2s at 60c per doz. 

Corn—lIt is the same old situation on spot and fy. 
ture corn that we have been describing for seyery 
weeks past. The market lacks strength; in fact my 
be accurately described as easy, a result of the small 
demand from the grocery trade. Western states offer 
spot standard corn at 6oc per doz. at the factory, Fy. 
tures are not offering at any lower quotations tha 
recently. New York advices indicate continued egg 
feeling on spot corn in that market, though rathe, 
more business has been transacted during the weg 
than in the preceding week. Reports indicate thy 
business on State future packing standards at 724, 
to 75¢ has been booked, and at 75 to 80c for fang 
quality. Jobbers in New York City are growing jp. 
terested, very slowly, however, in 1908 packing com, 
Their purchases are moderate, and it seems they us. 
ally demand a 100 per cent delivery clause in the cop. 
tracts. Baltimore reports no change in the market og 
corn, but there has of late béen possibly a little more 
demand for Maine style. Sixty-two and one-half cents 
per doz., Maryland factory, is quoted for standard 
Maine style. 

Peas—lInterest in spot standard peas at moderate 
prices is unabated, though goods of quality and prices 
to suit jobbers are becoming more and more limited 
in supply, consequently more difficult to obtain. This 
is the situation in the West, and in New York State 
also. Advices from New York City report scarcity of 
standard June peas at goc up to around $1 per doz, 
delivered, which the jobbers are willing to pay. There 
is no special feature this week in the market for future 
peas. Contracts, of course, continue to be booked for 
1908 packing. It appears that the opening prices on 
1908 peas announced by the California Fruit Canners 
Association have not been productive of very large 
orders from the Pacific Coast jobbers, who have grown 
accustomed to coming to this section of the ¢ountry 
and farther East for their supplies of this vegetable. 
The more or less slack interest manifested so far in 
the 1908 California pack provokes the “Fruit Grower” 
to remark that “There is no reason, however, why just 
as good an article of peas in cans cannot be turned out 
by California packers, if they want to, as from any- 
where else, and for the future this will be the case. A 
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arger pack of this vegetable will be in 

idence from now forward, as peas will be put up 
qt e factories than heretofore. This season, for in- 
ae in addition to the association, there will be the 
Be of the Pacific Pea Packing Co. at Oakdale, and 

— lia Bros., whose pack is increasing, and the peas 
op by the Code-Portwood Canning Co. The as- 
te last year spent a considerable sum in im- 
cudments at its Milpitas plant and expected to have 
a good sized pack of peas there last season, as did the 
Pacific Pea Packing Co. Owing to the failure of the 
crop, however, but a small pack was made. This year, 
from present appearances, there will be quite a few 
California canned peas on the market here, and if the 
trade goes East for the bulk of its reqitirements there 
will be enough local stock on the Coast to break the 
market. It should be of interest to jobbers here to 
ook into the 1908 pack of California peas before plac- 
ing orders East, and see samples. Prices quoted here 
show a considerable differential in favor of California 

cked as against eastern points, to which an 18c 
freight cost has to be added.” 

Asparagi:s—Asparagus appears hardly as firm as it 
was. Quotations now are largely nominal in the ab- 
sence of important sales. Holders, however, maintain 
a firm attitude, though buyers are not taking hold at 
present. From reports received from the Pacific Coast 
it seems it is not thought the probable 1908 pack could 
be handled at the high prices named at the opening 
in 1907, although California packers have been buying 
from growers at a high basis of cost. From the re- 
ports conce1.aing the plans of the California asparagus 
canners, the pack of the state will show a considerable 
increase over the 1907 output. 

Spinach—Spinach is firm, with full figures paid on 
transactions when there are any. 

Lobster—Lobster in small spot supply at firm prices. 
Not much business has been done locally of late, partly 
due to higher prices ruling. 

String Beans—Prices are unchanged here. Balti- 
more reports a slightly easier market on string beans, 
which are quoted there at 65c for No. 2 standards, 95c 
for No. 3s and $3.10 for No. tos. The Hamburg, N. 
Y., Canning Co. is reported to have contracted for 
its future pack of refugee beans on the basis of $1.10 
for No. 2 standards, $1.35 for extras, $1.65 for 
French, delivered. 

Sweet Potatoes—Prices are’ fully maintained on 
sweet potatoes, and the feeling continues strong on 
this item, which is packed hardly at all in the West. 
Latest advices quote No. 3 standard sweet potatoes, 


considerably | 


f. o. b. Baltimore for prompt shipment, at $1.25 per 
doz. 

Fruits—Developments of an interesting nature are 
lacking this week. Conditions in the California canned 
fruit lines are the same as at the time we last reviewed 
them. The tone remains firm on everything from the 
Pacific Coast, however, as also on the packs of other 
sections. The following are some f. o. b. Baltimore 
quotations on peaches, pears, cherries and other small 
fruits. Peaches: No. 3 pies, unpeeled, $1.40; No. Io 
pies, unpeeled, $4; No. 2 seconds, white, $1.25; No. 2 
seconds, yellow, $1.30; No. 3 seconds, white, $1.85 ; 
No. 3 seconds, yellow, $1.90; No. 2 standards, yellow, 
$1.50; No. 3 standards, white, $2.15; No. 3 extra 
standard, yellow, $2.50. Pears and cherrries, etc.: 
No. 2 second pears, 80c; No. 3 second pears, $1; No. 
2 standard pears, 85c; No. 3 standard pears, $1.15; 
No. 2 extra standard pears, $1.10; No. 3 extra stand- 
ard pears, $1.40; No. 3 extra pears, $1.60; No. 3 
standard apples, 75c; No. 10 standard apples, $2.50; 
No. 2 standard red cherries, $1.25; No. 2 standard 
strawberries, $1.05; No. 10 standard strawberries, 
$5.50; No. 2 extra preserved fancy strawberries, $1.75 ; 
No. I extra preserved strawberries, $1.10; No. 2 stand- 
ard blackberries, 90c; No. 3 standard blackberries, 
$1.25; No. 1o standard blackberries, $4.60; No. 2 
extra fancy blackberries, $1.50; No. 2 standard goose- 
berries, $1.20; No. 10 standard gooseberries, $6; No. 
2 standard blueberries, $1.25; No. 10 standard ‘blue- 
berries, $5.85. 

Apples—The market on apples remains unsteady 
here, as also in other jobbing centers. No. 10 Michi- 
gan standard apples are easy at no change in value this 
week. New York reports an irregular market for this 
fruit, with quotations showing rather wide variation, 
ranging from $2.50 to $3 for ‘standards.’ 


Pumpkin—Sales are infrequent, the demand for 
pumpkin being no better than in the previous week. 
Packs of the different states continue to be quoted as 
given last week: 6714 to 75c per doz., f. o. b. factory, 
for No. 3 standards, pack of Indiana, Ohio, Illinois 
and Iowa. The general quotation is 7oc f. 0. b. fac- 
tory. Gallon pumpkin is quoted, western packing spot 
goods, at $2.25, factory. 

Ovysters—Advices from Baltimore do not indicate 
much activity in oysters, and the market appears to be 
without special change. One advice states that the 
tendency is toward a higher level of prices, for Chesa- 
peake Bay stock. F. 0. b. quotations are: No. 1 extra 
lunch, $1.15; No. 1, 6-oz. selects, $1.40; No. 2, 12-02z. 
selects, $2.75; No. I, 5-oz. standards, 80c; No. 2, 10- 
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az. standards, $1.55; No. 1, 5-oz. standards, tall cans, 
82%4c; No. 2, 10-0z. standards, tall cans, $1.65; No. 1, 
4-0z. cove, 75c; No. 2, 8-0z. cove, $1.40; No. 1 light- 
weights, 45c; No. 2 lightweights, 8oc. 

Pineapple—The market on pineapples is very quiet, 
and advices indicate that there is a slight tendency to 
ease off. At Baltimore prices rule as follows: No. 2 
seconds sliced, not eyeless, 85c; No. 2 seconds sliced, 
eyeless and coreless, $1; No. 2 standards sliced, eye- 
less and coreless, $1.20; No. 1 extra standards sliced, 
eyeless and coreless, 87¥%2c; No. 1 extra fancy sliced, 
eyeless and coreless, $1.10; No. 1 fancy cocktail, $1; 
No. 2 extra standards sliced, eyeless and coreless, 
$1.40; No. 2 extra Bahama sliced, eyeless and core- 
less, $1.85; No. 2 extra fancy sliced, eyeless and core- 
less, $2.25; No. 2 standard grated, $1.40; No. 2 extra 
standard grated, $1.50; No. 2 extra Bahama grated, 
$1.69; No. 2 extra fancy grated, $1.85; No. I extra 
grated, 95c; No. I extra fancy grated, $1.15; No. 3 
pie grated, in water, $1; No. Io pie grated, in water, 
$2.50. 

Sardines—Demand for spot sardines is quiet at the 
moment, thoygh the firm feeling continues, and the 
extremely limited supply of the fish in canners’ hands 
would seem to render continued firmness, if not a 
further advance, certain. Some business is reported 
put through on futures. 

Salmon—The feeling on spot red Alaska and the 
exceedingly limited stocks of Sockeyes and Chinooks 
still unsold in packers’ hands, an insignificant quantity, 
cutting absolutely no figure in the market, is very 
firm, and, if expert opinion is accurate, will become 
firmer and higher, particularly the red Alaskas, when 
demand increases toward spring. 
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Demand for dried fruits has picked up a little, 
though room remains for further improvement. The 
values as a whole are unchanged since a week ago, 
except on raisins, which are a little lower on the 
Coast, a report from which states that the packing and 
seeding plants at Fresno are doing little or nothing at 
present, pending developments. The sweat box price 
of raisins is 3 to 34%4c. We repeat Chicago quota- 
tions: 2-crown, 6%c; 3-crown, 6%c; 4-crown, 6c; 
fancy I lb. seeded raisins are quoted at 8% to 8%4c; 
choice at 8 to 8c. 

A pples—Further improvement in demand in the local 
market is noted. Prices, however, are not quotably 
changed since last week, prime stock on the spot being 
around 7%c per lb., 734 to 8c for prime in 50-lb. 
boxes, 8'%c for choice, 9c for extra choice, and toc 
for fancy. There is no change in waste or chops, 
which are quiet at 134 to 2c per lb. Eastern advices 
note an easier feeling on prime chops. 


Peaches—Some interest in this line is being 
by the jobbing trade. Prices on peaches on the 
remain at about 11/c for fancy, I1c for extra cho; 
and 10%c per lb. for choice 50-lb. boxes. 

Apricots—Rather more buying interest in Apricots 
is noticeable locally, at no change in price.  Striggy 
choice cots can still be bought on the spot at 17%, tp 
18c per lb. 

Prunes—Prunes are in a little better demand jp the 
Chicago market. Consumption appears to be im. 
proved immeasurably. Quotations on the Coast ap 
more or less variable. Santa Claras are quoted at 3% 
to 33%c. Outside prunes are around 3'%c basis, 


x PICKLES AND KRAUT. | 


There is a little more improvement in demand, by 
business is coming along slowly. Prices are the sam 
in the local market, 30-gal. bbls., mediums, $8, with, 
range of $1.50 to $2 for smalls and gherkins. Sweet 
vary so much that it is not practicable to quote them, 
as it would be impossible to quote accurately, 

The situation on bulk kraut is unchanged for th 
week reviewed. The market continues weak, but with. 
out development of importance since our last report 


was published. 
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Cans—The can manufacturers have made no alter- 
ations in prices on packers’ cans since last week, hence 
we repeat below the former quotations of the leading 
makers, without revision. 

Quotations by the American Can Company for im- 
mediate delivery at their convenience, subject to 
change without notice, are as follows: 

No. 1s, 136 in. opening 

No. 2s, 1% in. opening 
No. 2%s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 24% in. opening 

For delivery as wanted by buyers during 1908, the 
American Can Company quotes as follows: 

No. 1s., 136 in. opening 
No. 2s, 136 in. opening 
No, 2%s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 24%4 in. opening 

Usual differentials for special openings. 

Solder hemmed caps for delivery up to March 31, 
1908, are quoted by the American Can Company as 
follows: p 
PR hdd vtsba s nbs 6uatiubéaeiadeaetal $ .75 per thousand 
SESE RE IRS CRRA 1.10 per thousand 
REE Gear ae weec ssa cate wh cue cad ek ers 1.25 per thousand 
B08 Me nrhnasicl sense se wsienan<e 1.40 per thousand 

The Continental Can Company quotes for immediate 
delivery at company’s convenience, subject to change 
without notice, the following figures: 
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are now making Contracts for cans 
and canners’ supplies for use during the 
coming pack. 
@We offer special inducements on contracts 
for delivery during the early months, but we 
will give any delivery desired. 
@ For prices, terms and other information, 


write us. 


VIRGINIA CAN COMPANY, 


0. C. HUFFMAN, President BUCHANAN, VIRGINIA 
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No. 1s, 156 in. opening 
No. 2s, 136 in. opening 
No. 24s, 2 1-16 in. opening 
No. 3s, 21-16 in. opening 
No. 10s, 2% in. opening 
The Continental Can Company’s quotations for sea- 
son’s delivery are as follows: 
No. 1s, 136 in. opening 
No. 2s, 136 in. opening 
No. 2s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2%4 in. opening 
The new prices quoted by the Continental Can Com- 
pany on solder hemmed caps are: 


13g inch 
2 1-16 inch 
2 7-16 inch , 
The quotations made by the Wheeling Can Com- 
pany for cans at the option of the maker, subject to 
change without notice, f. o. b. Wheeling, are: 
No. 1s, 136 in. opening 
No. 2s, 13g in. opening 
No. 244s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 214 in. opening 
The Wheeling Can Company is quoting for delivery 
as wanted by buyers during the season of 1908 the 
following prices, f. o. b. factory, with usual differen- 
tials for special openings: 
No. Is, 136 in. opening 
No. 2s, 1% in, opening 
No. 2%s, 2 1-16 jn. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Sanitary Can Company, headquarters Fairport, 
N. Y., has established the following prices for sanitary 
cans season 1908: Per M. 


No. 
No. ‘ 
No. 
No. 
No. 3, § 
No. 10 ie 
The Virginia Can Compuny quote as follows f. 
chanan, Va.: No. 2 cans, N 
21/16”. 
March delivery 
April delivery 
May delivery 
June delivery 
July delivery 
Season delivery 
The Union Can Company quotes, f. o. 
N. Y., for early delivery, as follows: 
No. 2s, 1% in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 21-16 in. opening 
For delivery to suit buyers during the 


1908 : 


season of 


No. 10s, 21-16 in. opening eretee | 

Pig Tin—Recent and prospective arrivals of pep 
stock and a slack demand from consumers Caused 3 
slump in prices which lasted almost through the entire 
week. At the last moment, however, there came an 
improvement in business and the market recoye 
but there will have to come a much heavier demanj 
before anything like steadiness will exist on a higher 
basis. 

We quote as follows, f. 0. b. New York: 

Spot. 

a i 2. ee ee ee Winer $: 

1 to 4-ton lots 
15 to 25-ton lots > 

Tinplates—Business is not nearly so good as is ugygl 
at this time of the year, though production js being 
slowly increased and mills are only running on aety| 
specifications. There is nothing to warrant any belie 
in a change of prices, which remain as follows, f, 9} 
mill : BESSEMER STEEL COKES. 
Co NS ke SS ne ee wee $3.5 
SORE CID (TROY 6 od oscsis bo ds 5 bein oo 3.10 
14x20 CO eins ST wn EP Reh oes ses 3.65 
REO CO COGS bis wn oo boa ones sic, tne ch: all Rents vi 3.60 


Mareh, 





INVENTS CAN FEEDING AND RIGHTING MACHT: 

Merton D. Blakeslee, of Cazenovia, N. Y., has jp. 
vented a new can feeding and righting machine, one. 
fourth interest in which he has assigned to Henry 
Borden, second, of Cazenovia. This patent is listed 
in the Patent Record as Serial No. 360,660, and the 
device is therein described as follows: 

“In a can feeding and righting machine, a chute 
mechanism for righting the cans and feeding them on 
by one into the chute, a driving element and slip-fed 
connections between the driving element and said 
mechanisms and additional mechanism brought into 
action by the accumulations of cans in the chute for 
stopping the can righting and feeding mechanism ir 
respective of the driving element.” 





CHEAP PEAS CLAIMING ATTENTION. 

There is a better movement in peas in the New York 
market and a fair business in standard grades of good 
quality has been done at around 90 to 95 cents per 
dozen here on Junes. The fine sifted grades have als 
had a fair attention, though the business done has been 
at fractional concessions from quotations below. The 
stocks of peas in first hands are said to be small, and 
there is a growing firmness noted all along the line 
In future peas the market is firm, with some recent 
business booked at the opening prices in state and 
western pack.—New York Commercial. 
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section of the country. We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you for “‘leakers,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION CAN CoO., 


CANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 


INC. 


Factory: 


TROUTVILLE, VA. 
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Seattle, Wash., February 22, 1908. 


Epitor CANNER- Canned goods brokers of the Pacific north- 
west are calling attention these days to the wonderful develop- 
ment in the fruit cannery field. Scarcely a week passes but 
that a report comes in of a new fruit and vegetable cannery 
Jocated in some of the small towns of W ashington, Oregon and 
Idaho. It looks very much as though within a few years this 
business will assume proportions that will make it worthy of 
consideration along with the important industries of the 
Northwest, and give it an output which in aggregate annual 
yalue will rank with the salmon cannery business in either 
Washington or Oregon. ys 

There is unquestionably a legitimate field for a large num- 
per of fruit canneries in the various fruit districts of these 
states. ‘The fruits raised east of the Cascade mountains in 
such irrigated countries as the famous Yakima and Wenatchee 
valleys of Washington and the Hood River valley of Oregon 
command the highest prices on the fancy markets of the world 
and are exported to London, Paris and Berlin, and this fruit, 
of course, is not available for canning purposes. In all these 
flistricts, however, there are large quantities of fruit every 
year either off-size or too ripe before it is picked to be useful 
for long shipments that often goes to waste. Canneries have 
been established in those districts to utilize those fruits, and 
thus the farmers have been provided with a profitable market 
for their cullings, while the cannerymen get a crop of the 
finest quality of fruit at reasonable prices. Great tracts of the 
logged off lands and the cleared valley lands west of the Cas- 
cades on the slope-toward Puget Sound and the Pacific are 
also being given off to horticulture and truck gardening, and 
many canneries are being established to provide a market for 
these products. The fruit is of the best quality, the yields 
per acre prolific, and the canneries are not finding great diffi- 
culty in dealing with the farmers for their produce. Your 
correspondent has consulted with several of these cannerymen 
and with brokers who deal with them, and they report that 
their output each year is not sufficient to supply the demand 
and that even with the increased number of packing plants, 
there will be a good market for all these western canned prod- 
ucts for many years io come. 

The salmon brokers report an increased inquiry for all grades 
of salmon since the first of the year, and state that from 
present indications the spring buying season should develop an 
unusual business in those grades of which there is still an 
available supply on hand. These consist mostly of the cheaper 
grades, such as pinks and chums, the better grades being well 
cleaned up. SocKEYE. 
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Kansas City, Mo., February 24, 1908. 
Epiror CANNER—The wholesale grocery trade on the Mis- 
souri river can be summed up as being in a healthy, satisfac- 
tory condition, and if the jobber would take a close inventory 
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in comparison with one year ago he would doubtless be sur- 
prised at its favorable comparison. While the jobbers are 
buying in small lot quantities the purchases are more frequent, 
and reports from the retail trade are that it is up to the aver- 
age of previous years. This in the face of the panic we have 
passed through, with the expectation that we might receive 
the aftermath, or that possibly the panic had been chloro- 
formed, is evidence sufficient that the West is in a much dif- 
ferent condition than fifteen and twenty-five years ago. Today 
it stands on its own resources and is largely independent. 

Were this city and country not in a very stable, healthy con- 
dition the closing of the $36,000,000 deposit bank would surely 
have cut a much bigger figure than it has. The general condi- 
tions of this entire country are very favorable. The winter 
wheat is in fine condition, the rain and snows of the past ten 
days being general over this vast country. 

Having a population of some three million people within a 
radius of 150 miles, the reader can readily appreciate the im- 
portance of Kansas City, which is the center of distribution 
not only for these three million people but for the entire vast 
territory tributary. 

Of course, the movement of spot canned goods is limited, as 
the futures have been delivered and the jobbers are working 
on them. However, sales are being made, but no special large 
ones, nor any special interest. Peas, corn and tomatoes are 
about in the same condition as in my last letter to you. 

We are glad to observe that the canners are giving more at- 
tention to the packing of their products under the pure food 
law than heretofore, but there is still room for improvement. 
If the canners would realize that it is nearly as important to 
have the outside of the goods attractive as the inside, and give 
their cases and labels more attention, they would be surprised 
at the increased sales. Life is made up of little things, and 
it is the little thing that makes the canned goods attractive. 
Too much care cannot be given to the label and the labeling 
of the can and to the boxes. 

Many canners use too light boxes for their product. The 
result is the dealer receives them in a broken condition, many 
of the labels being off the cans, and they go on the shelves in 
that condition. Many goods of a very moderate quality have 
a popular established trade due to the attractiveness of their 
cans, while many a meritorious piece of goods is slow to get off 
the shelves. 

The successful canner is the man who has watched all of 
these details, and the new beginner can well afford to pattern 
after the example of these men. TRELA, 








| PORTLAND. 


Portland, Me., February 24, 1908. 
Epitor CANNER—It was about fifty years ago that the can- 
ning industry was started in Maine, and it is just fifty years 
ago today that Portland inaugurated a novel way of celebrat-’ 
ing the birthday of Washington by great bonfires in the streets, 





supplemented by the blowing of horns and noise generally. We 
do not have to blow our horn now to advertise Maine quality, 
but just now no one is making much noise over canning orders 
of any quality from any state. It continues dull—no doubt of 
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1908 MODEL 





Adjustable to various sizes of cans. 

Brand quickly and _ inexpensively 
changed. 

Thoroughly tried-out season of 1907. 


In Use by the Following New York State Packers: 


Bart-Olney Canning Co., Fort Stan- 
wix Canning Co., Tanner Bros., Wa- 
terloo Canning Co., Springville Can- 
~~ Co., Batavia Preserving OCo., 
Le Roy Canning Co., and others. 
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it—but still there is a little business all the time. This serves 
to keep us from stagnation, and gives more time in which to 
guess as to what price the pack of Maine fancy corn will open. 
Why, oh why, does it not materialize? Is it imperative that 
it should be? How was it in years gone by when but few con- 
tracts were made, most of the product being sold after it was 
packed ? 

This state, and I think some others, has but little reliable 
seed corn on hand, there not being enough, in case of replant- 
ing, to go around. The difficulty of securing acreage is grow- 
ing more so as the days pass. There is no doubt about it. 
Readers with memory will note that the pack of Maine corn 
has been getting short for some years past, for seasons have 
changed within the past ten years. There is no doubt but what 
every can of really fancy Maine corn that will be packed can 
be sold at a profit. Prices cannot go lower, and I see no 
reason why they may not go higher. Granting that the con- 
sumption of canned corn will be less, which is not probable, 
there must still be a shortage of Maine products. 

There has been for many years a shortage of both Maine 
pumpkin and squash, despite the price being higher than in 
other states. At present we have to get supplies for home 
consumption. 

As for Maine blueberries, and, for that matter, the fruit 
from the provinces, even with prices almost 100 per cent higher 
than a decade or so ago, there is always a scarcity. The last 
sales of good fruit were at $1.50 per dozen, but I have seen 
some for less money that consisted of a few berries at float 
in a lot of indigo colored water. ‘‘ Fine feathers do not make 
fine birds,’’ nor do fancy labels always cover even poor fruit. 

Any one that thinks that I told a lie (it is Washington’s 
birthday) when I claimed in THE CANNER last fall that Maine 
has a very good crop of apples, while the West was short, 
is mistaken. Up to about a week ago a few canners continued 
work, but the business has now come to an end, practically, 
but we have a fair supply yet. There are quite a lot of these 
goods still on hand that cost the packers in the vicinity of $3, 
but good gallons can still be purchased at $2.25. At this price 
these are bargains, for while it is too early for consumption 
of the canned article, the consumers, including bakers, are 
still using fresh fruit. A little later it will be ‘‘ Presto! 
Change!’’ The demand is excellent. 

No future price has been made on lobsters, but it cannot be 
postponed long. Clams are very quiet and have been for some 
time. INDEX. 


cid 


New York, February 24, 1908. 

Epitor CANNER—Some improvement has occurred in the 
eanned goods trade during the week, though it is searcely 
enough to be worth mentioning. Trade has picked up a bit 
and some holders are a shade firmer in their views on prices, 
but otherwise there is no difference. Conditions are not con- 
sidered as satisfactory as they might be, but there are those 
in the trade who are returning thanks because they are no 
worse. Slight improvement is better than the dead level of a 
. business so quiet that it seemed as though there was practically 
no movement.’ All express confidence that there will be more 
improvement within a comparatively short time. 

Reports say that there have been sales of standard State 
corn, 1908 pack, at 72%4 cents delivered here. Better grades 
sold at 75 to 80 cents delivered here, but so far as can be 





NEW YORK. 








learned there has been no large buying in any quarter 
corn is somewhat neglected, but offerings remain about a 
have been at 75 to 80 cents for good quality and down Ao, i 
cents for standard 2s. No buying interest is noted, ang a. 
there is no pressure to sell, the tone is easy, indicatin 
holders would not object to disposing of their stock if 
one would take it. Best brands of Maine pack are held y 
$1.07%4 delivered. Maine packers are not yet ready to 2? 
the season on futures. Western corn is dull. Some stock j 
offered on the spot at 6214 cents here and 60 cents will buy 
Ohio standards. 

A good many offerings of fair standard’ and full standard 
tomatoes are offered at reductions from the prices asked fo 
the better qualities of goods. The principal holders stijj inet 
upon 77% cents f. o. b factory for all standards and in some 
instances 80 cents is quoted. Some Virginia packed stock jg 
quoted at 75 cents f. o. b. factory, with 24 cents freight ratp 
against Maryland stock with a 14 cent freight rate. The deter. 
mination of the principal holders to have 77% cents has dip 
couraged purchasing on the part of buyers and the transaction. 
recorded recently are small. Some business has been done g 
the low figures, but it is admitted that the stock is not Up to 
standard in quality. No. 2s are neglected and the tone is 
at 60 cents regular f. o. b. factory. Gallons are offered 
at $2.40 f. o. b. factory. No interest is shown in futures gp 
the basis of 77% cents regular f. o. b. factory. .Occasiong) 
sales are made under a 100 per cent delivery guarantee clang 
in the contract. 

A fair demand is reported for spot standard June peas 4 
from 95 cents to $1.05, depending upon grade and label, 4 
fair business in western and state peas has been done at open- 
ing prices for local account. In other grades no interest js 
reported and sales are light, usually no more than enough tp 
fill some dealer’s small order. 

Future string beans are quoted as follows: No. 1s, $1.75. 
No. 2s, $1.35; No. 3s, $1.10 to $1.15; No. 4s, 90 to 95 cents 
Demand for spot string beans is steady, but prices are without 
special change since last week. 

One offering. of future sweet potatoes was noted. Maryland 
pack are quoted at 85 cents f. o. b. peninsula. Old pack sweet 
potatoes are offered at $1.25 f. o. b. Baltimore. The market 
both here and there is only lightly supplied. 

Improved inquiry for spot and future shrimp has been a 
feature of the week. Spot sales have been made at $1.07% 
to $1.10 for No. 1s, and $2 to $2.10 for No. 2s. Supplies are 
not heavy and buyers generally feel that they would like more 
goods than they are able to secure, excepting at relatively high 
prices. 

A little more attention is given to Maine clams, with one 
interest quoting $1 f. o. b. factory. Other clams are quiet 
and prices are steady. 

Salmon is firmly held, with red Alaska quoted at $1.25 
$1.30 here as to seller and brands. Pink salmon is firm, but 
movement is light. Offerings are less freely quoted from the 
coast. The cost laid down is above the equivalent of spot 
goods. Medium red is firm as quoted. 

A fair demand is reported for spot sardines. Stocks are in 
limited compass and there is no pressure to sell. Imported 
sorts are extremely scarce. ; 

Spot gallon apples continue easy and neglected. There ate 
offerings from second hands at a shade under inside quotations 
for state pack in standard grades. Southern pack share the 
generally easy tone and the tendency of prices is downward. 

A fair business is in progress in peaches and apricots, but 
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Before selling your 1908 pack of 


TOMATO PULP 
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and preservative, for both Whole Stock and for Trimmings. 


Chicago, Ill. 


All inquiries will receive prompt attention. 
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Let Us Solve The Shipping Box 
Problem For You 


Do you know;that we are in position to supply you with the Kieckhefer (set up) 
Wedge Dovetail Box for the same money or less than it is now costing you for the 
knock-down lumber and assembling of the ordinary boxes you are now using? 


It means something to you to have your shipments arrive in good order. 


It means something to have your goods go out in attractive, expensive 
looking packages. 


It means something to have your boxes come set up and all ready to use. 
It means something to save the waste prevalent in knock down lumber. 
It means something to get your boxes when you need them. 


THERE’S NO COMPARISON BETWEEN KIECKHEFER BOXES 
AND ORDINARY ONES. 














-@% Look at the cut and see how Kieckhefer Boxes are constructed. 


See how the edges are mortised—NOT THE straight lock-cornered way, 
but with a wedge dovetail that makes it impossible for the sides to pull away 
from the ends. The way we glue them up, the material itself must be broken 
before the mortising can give away. 

Kieckhefer boxes are made of sound, smooth and seasoned lumber. 


Your firm name and address printed on every box without extra charge, 
if you desire. 

‘*Every box a perfect one.’’ For the reason that every Kieckhefer box 
passes the inspection of an inspector before shipment. 


Our large warehouses, which are filled at the opening of each season 
enable us to guarantee IMMEDIATE SHIPMENT OF ALL ORDERS. 


Never Mind the Freight Charges 


We pay them. Our proposition is to lay the superior Kieckhefer boxes down 
at your factory and save you money on what you are now paying for an 
inferior article. 


We want canners, packers and box users everywhere to write us. Tell us 
the character of box you use and let us show you what prices we can make 
you on complete Kieckhefer boxes delivered in your city. 


KIECKHEFER BOX CO, Milwaukee, Wis 


UUUUULUUY 
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stocks are small and held at a high range of values. Southern 
peaches are neglected. 

State pears are in rather more demand. The supply is 
understood to be somewhat limited and holders are not anxious 
to sell. 

Pineapples are in jobbing request and steady. Holders are 
not anxious to dispose of their stocks and business is light in 
all directions. 

Strawberries are reported closely cleaned up in all positions. 

HARLEM. 





q NEW YORK DRIED FRUIT MARKET. | 





New York, February 24, 1908. 

Epiror CANNER—A better tone has developed in some of the 
principal varieties of dried fruits, and while the market is 
still more or less easy it is improving and buyers are begin- 
ning to show considerably more interest than they have done 
for some weeks previously. Sales of a number of varieties 
have increased and holders of others have felt the influence 
and refuse to make concessions as they have beforg, The result 
of this is that the better feeling developing has a tendency 
to assist the trade in obtaining higher and firmer prices and 
the whole market feels the impulse. While buying is still in 
small quantities the purchases include lots from the general 
assortment, indicating that stocks are comparatively low and 
trade will be better from now forward. 

Loose raisins appear to enjoy the distinction of being the 
most neglected article in the list. Stocks are fairly large and 
a peculiar feature of the situation is that local seeders are 
attempting to force goods on the market. The pending seeder 
fight has caused Eastern seeders to stop work until the suits 
are finally settled. Because of this they have loose raisins to 
offer and the market is feeling the effect of forcing out this 
unexpected stock for distribution. Spot loose Muscatels are 
offered here at 6%4 cents for 2-crown, 6% cents for 3-crown, 
and 714 cents for 4-crown, with a strong probability that these 
figures would be shaded on a firm offer. Nothing beyond a 
jobbing demand is noted for seeded raisins, but at the moment 
there is no pressure to sell stock for shipment from the West. 
Imported raisins of all varieties are dull. 

Retailers are making larger demand for stocks of prunes 
and buyers from first hands are operating a shade more freely. 
Prices are a bit irregular, but while concessions are still pos- 
sible, buyers are taking hold a shade more freely at prices 
which are listed. The total stock of prunes held throughout 
the country is estimated at 28,000,000 pounds, of which 375 
ears are held on the coast. Spot Oregons are showing a bit 
better feeling, with coast stocks reported at less than thirty- 
five cars. 

Currants are steady for cleaned in one-pound cartons. Spot 
uncleaned Amalias are a little easy. The Greek market is 
steady, according to cables from there. 

Peaches are steady and several small sales have been made 
for local jobbing account at quotations. Figs are in moderate 
demand. A fair jobbing interest is noted in dates. 

The first sale of future evaporated apples was made during 
the week. The transaction covered one car for October-Novem- 
ber delivery at 64% cents. Further offerings were made at 6% 
cents by the same seller, but buyers did not take hold. It is 
said that the business was done chiefly to establish a market on 
futures. Last year futures opened on the basis of 644 cents 
delivered for state prime October-November delivery. A fair 
jobbing interest is noted in prime state with stock selling at 
8% cents in fair sized lots and 8% cents in small lots. Chops 
and waste show a little easiness under moderate movement in 
all quarters. Small fruits are firm with stocks in exceedingly 
small compass here. HELLGATE. 
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Baltimore, Md., February 24, 1908. 

Epitor CANNER—Another quiet week has passed, and very 
little actual business has been transacted. February, which is 
usually one of the duilest months in the twelve, bids fair this 
year to be even duller than usual. Of course, some tomatoes 
are selling, but jobbers continue to take hold of them only 
in a hand-to-mouth way, even the large buyers taking only a 
ear at the time. Some good brands can be purchased at 77%4 
cents, and unless a greater demand develops during the next 
two or three weeks, it is more than likely that we shall see a 
75 cent figure. 

Corn is easier. This is somewhat surprising in view of the 
light stock on hand unsold, but it only tends to show the ex- 


treme conservatism of the buyers. It is possible to buy 
very fair standard Maine Style at 62% cents and Shoe P 
at 65 to 70 cents. % 

A few small fruits are being taken out every day, ang pri 
are fairly well maintained at $1.05 for strawberries, $1.10 Po 
gooseberries and 90 ceuts for blackberries, although it jg . 
opinion that 85 cent offers for the last mentioned line would 
be accepted by some holders if the offer was made on q fair 
sized quantity. Strawberries and gooseberries will be entirg 
cleaned up, as far as first hands are concerned, in the course 
of the next two or three weeks, even on the present Somewhat 
limited demand. The stock of blackberries is somewhat Jar, 
but if the demand came up to the ordinary spring require. 
ments, there would not be enough of these to last until ney 
goods are available, which will be about the end of June 

Inquiries for peas were more numerous during the week just 
passed, although not very much business was completed. Byy. 
ers are looking for seconds and standards, but they want them 
at about 10 cents per dozen below ruling prices. The stocky 
on hand of these grades are extremely light, and the goods ays 
hard to find. There are, however, some very good bargains 
lying around of the sifted grades, particularly extra fine sifte) 
and petit pois. Jobbers who need some of these goods can fing 
some snaps, and could possibly buy today at lower figures thay 
they will be able to purchase new goods when the season 9: 

Pineapple is slightly easier. This is attributable to th 
approach of the new season. It is reported that the Prospects 
for the crop in Cuba are exceptionally good, but it is well ty 
remember that there is always the risk of a ‘‘slip ’twixt the 
cup and the lip,’’ and it is not well to bank on the pack until 
the goods are actually in the cans. The season will doubtless 
open a little earlier this year than in 1907, but it must he 
remembered that the 1907 season opened late. New pineapples 
are not likely, however, to be obtainable at much lower figures 
than today’s market for spots. Therefore jobbers need not 
be afraid of carrying a few of these goods over should they 
purchase more now than it later turns out they required. 

Apples are weaker. No. 3 can be purehased at 75 cents, and 
No. 10 at $2.40. Stocks are light, but the lack of demand hag 
caused the easing off. Sweet potatoes are higher, the market 
now being $1.25, and few to be purchased even at that price, 
Future sweets are being offered at 95 cents and 90 cents, at 
which figures some business is being transacted, the higher 
price being paid for favorite brands. 

The oyster market remains as reported last week. A little 
packing was done the latter end of the week, but not very 
much. The weather continues too severe for the dredgers, and 
the supply is only just sufficient for the raw trade. The season 
is rapidly drawing to a close, and under the most favorable 
conditions there could not be many more packed this spring, 
Hence today’s market on the canned article is strictly in 
buyer’s favor. 

The continued cold weather is quite encouraging to fruit 
growers, and they are breathing much easier than they dida 
while ago when the weather was so mild. It is certainly to be 
hoped that the spring will be seasonable and that we shall have 
a good peach crop this year. 

Very little business is being done on future tomatoes. Buy- 
ers are holding off, believing that after a while packers will be 
willing to accept 75 cents. At present 80 cents is the lowest 
figure being named. It would be a good thing for the business 
if the buying of futures was deferred until April or May, 
because under those conditions packers would not be tempted 
to overdo their acreage, and a healthier situation would result 
later on in the season should the acreage planted be less than 
last year. TARTAR. 





DR. WILEY GOING TO PARIS. 

Upon the invitation of Secretary Root, the Agricul 
tural Department has designated Dr. H. W. Wiley, 
chief of the Chemistry Bureau of that department, as 
one of the experts to visit Paris, in conformity with 
the terms of the French reciprocity agreement, for the 
purpose of considering and reporting upon modifica- 
tions of the American pure food and customs inspec 
tion regulations. The Treasury Department and the 
Department of Commerce and Labor also will appoint 
experts, who, with Dr. Wiley, will complete the com- 
mission. 





Use CanNneR Want Ads for selling second-hand ma- 
chinery. 
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KNAPP 
LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 


Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
to operate, not liable to get out of order, does 
accurate work and possesses great speed. 

No Canner can afford to be without a Knapp Labeler and Boxer. Write us for prices and terms, also 
exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 
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Canned Goods Market as Viewed by the Brokers 


Cullings from the Current Comments of Leading Brokers 


——e 








Thomas J. Meehan & Co. 

“The month of February is certainly sustaining its 
reputation for being the dullest month of the year in 
the canned goods market here, the stormy, freezing 
weather of the last three weeks contributing largely 
to make it so. The continued buying of tomatoes in 
carload lots for immediate shipment in spite of the 
weather shows that many jobbers are in need of that 
article, though the demand for them is not sufficient 
to cause any improvement in the market prices. As 
a matter of fact, the offerings continue to be larger 
than the demand at the present prices, but the packers 
seem content to wait until buyers are ready to take 
them. Were they carrying the quantity that they usu- 
ally carry at this time in the season, or if the present 
selling prices were above the cost of production, the 
situation would be different, doubtless. No one well 
posted on the underlying conditions of the general 
merchandise markets can reasonably expect the canned 
goods market to advance before next spring, unless a 
decided scarcity in some article is developed, as in the 
case of sweet potatoes, which have steadily advanced 
from $1 a dozen ‘at the first of the year to $1.25 per 
dozen now. Future tomatoes apparently are not at- 
tractive to the buyers at this time, judging by the 
small demand for them, but the packers are also con- 
tent to await the demand for them rather than reduce 
their prices. 

Future Tomatoes—Quotations of last week are the 
prices today, with but a small demand for them up 
to date. We have the same brands that we supplied 
you with to your satisfaction last year, to sell at 6oc 
for No. 2 and 8o0c for No. 3 standards for either 
buyers’ or packers’ labels, and can arrange time of de- 
livery to suit the buyer. Seconds are at 5 to 7%c per 
doz.- less. Our contracts guarantee I00 per cent de- 


livery, and the Baltimote rate of freight. 
Thomas G. Cranwell & Co. 


We are quoting No. 3 standard tomatoes for ship- 
ment from the Peninsula at 77%c per dozen, less 1% 
per cent. We have a number of desirable trades at 
this price. There is a better demand for tomatoes. 


—_} 


Business is coming in quite freely from nearby points 
We will be glad to send you samples of anything you 
want in tomatoes, though the above goods are al] ex. 
cellent quality for the various grades. We are gettj 
some inquiries for Jersey size tomatoes and will 
very glad to quote you prices if interested. 
Pineapples—We have about 300 dozen No. 6 Sings. 
pore pineapple fingers which we can offer at $3.10 per 
dozen, f. o. b. New York City, less 11% per cen 
These goods are packed in cans containing about foy; 
pounds of fruit to the can. We will be glad to sen 
you a sample of them. We also have 300 dozen No, 
10 pineapple chunks, Baltimore pack, at $3.50 per 
dozen, f. o. b. New York City, less 1% per cent, 
Pumpkin—We are quoting No. 3 standard pumpkin 
in any size lots at 80c per dozen, f. o. b. Baltimore 
less 1% per cent. We have some desirable trades in 
country packed pumpkin which may interest you. We 
can quote you No. Io standard pumpkin at $2.25 per 
dozen, f. o. b. Delaware factory. We would also like 
to figure with you on No. 3 standard country packed 
pumpkin. If interested, kindly advise us. 


J. Langrall & Bro. 


Witlt the many arguments, “pro and con,” as to the 
causes of the recent financial stringency, and with some 
of its depressing effects still with us, many of our job 
ber friends have what might be called, in a short but 
descriptive phrase, “cold feet.”’ 

We sincerely believe that this is the only malady the 
business community is suffering from today, and this 
feeling has permeated our business system from the 
highest to the lowest in a greater or less degree. 
There is needed a policy of optimism. 

What we all need now is an official “booster’— 
somebody to come along with that stiff kick, properly 
placed, and, while we can’t be everywhere to serve, 
we can help some, and we want you to share with us 
in our optimism. Everybody’s been talking “hard 
times” and “panic” so much that we’ve all got it so 
bad that we can taste it, and its effect has been to 
make us all “weak-kneed.” 

















LITTLE GEM GAP PLACER 


THE GREATEST SELLER AT THE LAST CONVENTION 


NEVER misses placing a cap, and 
NEVER makes doubles. Feeds 
solder hemmed caps to any size 
cans. Will work with any continu- 
ous capper. Simple--easily oper- 
ated, nothing to get out of order. 


CHEAP IN PRICE 
CHICAGO CANNERS’ SUPPLY CO. 


SOLE AGENTS 
W. J. LATCHFORD, President 42 River Street, CHICAGO 
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be a self-appointed “booster.” You'll 
better and brighter everything 
Get busy! Whoop things up! The 
worst is not yet to come, but has been ’n done ’n gone. 
So take a brace. Wear a smile. Boom your business. 
1 f the uplifting, and everybody’ll be 


Do your part of 
happier. There is no menace Now, so get out and 


eet. Strasbaugh, Silver & Co., Aberdeen, Md. 

Spot Tomatoes—Notwithstanding daily reports from 
trade centres, 3S standard tomatoes have been sold in 
as much as a carload lot at a time on the basis of 
nni4c, f. 0. b., holders in this immediate vicinity con- 
siaae to hold and from time to time book orders on 
the basis of 60c for 2s and 80c for 3s, f. o. b. factory, 
off standards at 75 to 77¥%c as to quality. While it 
is possible that now and then a small holder may have 
sold a cleaning up lot of full standard quality below 
this figure, business of moment on this basis is by no 
means general, and until a much larger percentage of 
business is done upon this basis, there will be little 
willingness shown upon the part of the larger holders 
to grant concessions below the prices which have held 
firmly for the past sixty days. From the fact that 
these prices have ruled for so long a time, sufficient 
encouragement seems to be warranted to justify the 
position taken, and since it is a matter of record that 
the quantities of tomatoes changing hands during the 
past sixty days have been in such small proportions 
that active buying must sooner or later begin. “Give 
us one week’s activity similar to September last and 
the remnants unsold will be practically nil,” is the as- 
sertion made by the majority of holders. Advices from 
the West also tend to hold the market firm, for it is 
generally conceded that at the opening of lake and 
rail navigation heavy demands will be made from that 
section providing the supply is still in evidence in the 
East at that time. 

Baker & Morgan, Aberdeen, Md. 

We are pleased to note a better feeling in the canned 
goods market since our last report, and if everybody 
would just try to forget about the late disturbances 
and “boost things up,” a reaction would set in that 
would be gratifying to all connected with the business. 
So let’s get busy. We report the market as follows: 

Tomatoes—There are still some No. 3 tomatoes in 
lacquered cans that can be bought at under the market 
price, but for first class No. 3 standard tomatoes, last 
year’s packing, in bright cans, 8oc, less 114 per cent, 
f.0. b. Baltimore rate of freight is bottom. At this 
price we have some choice quality. Can also quote 
No. 2s at 60c county, and No. 10s at $2.40 Peninsula. 

Future Tomatoes—We are having some inquiry for 
future tomatoes and have booked some business for 
special brands. We are quoting No. 3 standards at 
80 to 821%4c; No. 2s at 60 to 62%c, and No. 10s at 
$2.40 to $2.50, f. o. b. shipping points. 

Oysters—We quote No. 1, 4-0z., 721%4c; No. 1, 5-0z:, 
772°; No. 2, 8-0z., $1.40; No. 2, 10-0z:, $1.50; No. 
I lightweight, 42%c, f. o. b. Baltimore. These prices 
are low, and if interested would suggest your advising 
us promptly. 


Our remedy is 
be surprised how much 


will become. 





SEED WANTED. 

The scarcity of corn and pea seed this spring finds 
many packers facing a shortage of this necessity. If 
you own more than you need, you will find a buyer 
quickly by letting it be known through a CANNER 
Want Ad. But you should act quickly. 
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passed hot to the filler. 


WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 





Its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MACHINERY CO, 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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Proposes British Canned Goods Importers’ Association 


By Robert Davidson, Jr., of R. G W. Davidson, London, in the Grocers’ Review 
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Last year in my report on canned goods I said that 
the tendency in price was upward, and the past twelve 
months have borne out my statement. It has been a 
year of almost continual advance in all lines, with the 
one big exception of canned meats in 6s, and this lat- 
ter commodity only began to show a strong upward 
tendency during the past six or eight weeks. At this 
time last year, of course, the market was, to all in- 
tents and purposes, what might be described as a false 
market, and the retail grocer had great difficulty in 
gauging the true relative position of all lines he was 
accustomed to handle. At the present time, however, 
all the trouble and worry of 1906 have practically 
passed away, and all interested in this particular in- 
dustry can look forward to a steadily increasing con- 


sumption of canned goods. Unfortunately, 
Prices. 


on all staple lines are at a high level, but there is noth- 
ing to justify any hope of lower prices for many 
months to come, the principal reason being that sup- 
plies of raw material all over the world were, this sea- 
son, smaller than the average, and the stocks on hand 
are below the average. Cost of packing has been 
higher all over than ever previously known, and the 
consumption (and, consequently, the demand) has 
been increasing very rapidly. Last year I pointed out 
the advisability of all retailers who were in direct 
touch with the public selling to their customers only 
the best quality of canned goods, and my observations 
have led me to believe that a very great majority of 
the retail grocers up and down the country did this. 
The result has been most gratifying, and I hope that 
in the future retail grocers will keep to the policy of 
always endeavoring to raise the standard of quality 
in all the canned goods they handle. 
Staple Lines. 

With regard to various staple lines that the retail 
grocer sells steadily throughout the year, I think that 
we have pretty nearly reached the limit of prices, 
though there may be a slight upward tendency in such 
lines as one-pound flat Fraser river and one-pound 
tall Alaska salmon and California fruits—particularly 
pears—but there is no doubt that the financial trouble 
in America has helped very considerably to cause a 
greater pressure to sell, and the tightness of the money 
market here will bring about the same tendency in this 
country. While I don’t believe in a very much higher 
market in anything now, with the exception of canned 
meats, I think the retailer may feel assured that had 
there been any surplus stocks in this country during 
the financial trouble in America they would have been 
brought to the front at that time, and moved off, for 
the sake of getting ready cash. This is one of the 


best signs that I can illustrate my statements with. 
Suggested Importers’ Association. 


The canned goods trade generally, I firmly believe, 
would be very much the better for a strong associa- 
tion which could be formed by the leading importers. 
The principal objects would be to secure through ac- 
credited agents the latest reliable information on all 
points from sources of supply, and to regulate, as far 
as possible, standards of quality, and thus be in a posi- 


tion to unitedly resist some of the conditions that are 
recognized as too severe, and which are imposed hy 
packers of many staple lines. An association of this 
kind may appear to many to be a mere dream, but if 
such associations can succeed in the United States and 
arrange conferences with packers, and fix standarj 
terms, I think one could be formed powerful enough 
in this country to do the same. Such an association 
would undoubtedly be able to regulate, to a very large 
extent, prices in this country, because of the wide scope 
there is for selection of all canned goods produets 
now ; and in regulating prices it would not only pre. 
vent cutting competition but would minimize, to 4 
great degree, the selling of poor quality goods for the 
sake of cheapness. If once an association of this kind 
were formed, and its standard of quality recognized 
in the same way as the association pack of Californian 
fruits or Alaska salmon is recognized, then the canned 
goods trade generally would be in a very fair way of 
being conducted on lines that would considerably in- 
crease the confidence of all retail merchants, and, in 
turn, the consuming public, in these convenient arti- 
cles. Personally, I am ready and willing to give what 
my experience in this business may be worth to help 
forward such a movement, and perhaps I may have the 
pleasure of reading a communication in the Grocers’ 
Review from some abler and more experienced pen 
than mine on this subject. 





PRESIDENT ROOSEVELT NOMINATES NEW FEDERAL 
FOOD BOARD. 


The appointment of this new food board is particu- 
larly pleasing to California interests, who had been 
manifesting anxiety for some time past and had made 
earnest representation of the necessity for immediate 
announcement in order to allay anxiety on food ques- 
tions. 

Dr. Ira Remsen, M. D., Ph. D., LL.D., president 
of the Johns Hopkins University ; Dr. Russell H. Chit- 
tenden, Ph. D., LL. D., director Sheffield Scientific 
School, Yale University, and professor of physical 
chemistry, Yale University; Dr. John H. Long, B. S., 
Sc. D., professor of chemistry, Medical School, North- 
western University ; Dr. Alonzo. E. Taylor, M. D., pro- 
fessor of pathology, University of California; Dr. C. 
A. Herter, professor of physiological chemistry, Col- 
lege of Physicians and Surgeons, New York, and 
special investigator of foods. 

It is not yet known when the new board will organ- 
ize, except that the organization will be made at the 
earliest possible moment. A fixed sum is expected to 
be allotted to each member from the general appro- 
priation for enforcing the pure food law. 





‘*‘SUCCESS TO THE CANNER.”’’ 

The Orrville, Ala., Canning Company write us un- 
der date of February 20: “Please send us THE CAN- 
NER for one year, as we find that it would be impossi- 
ble to run a canning business without it. Success to 
THE CANNER.” 





A CANNER Want Ad. will sell your surplus seed. 
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“Do It For Better 
CANNED GOODS” 








Sanitary Cans 
ENAMEL LINED CANS 











You saw our exhibit of Better Canned 
Goods at Cincinnati. With this fresh in 
mind you must appreciate the position of 
the Packer who would display his Canned 
Goods in any but the up-to-date Can at the 








Chicago Pure Food Show in 1909 





Sanitary Can Co. 


NEW YORK OFFICE: 
105 Hudson St. 
GENERAL OFFICE: 
Fairport, N. Y. 


MAX AMS PATENTS 
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Seeds 


for 


Canners 























choice stocks 
of all seeds 
needed by 
canners and 
pickle makers. 
We will sell 
at as close 
prices as con- 
ditions will 
justify for de- 
pendable 
stock. Our 
business with 
the canners is 
increasing 
each season 


and our stocks 
give excellent 
satisfaction. 
We eens 
we can please 
ou i shall 
be glad to 
quote you 
price for con- 
tract or spot 
on any of the 
seedsthat you 
may require. 
Let us hear 
from you. 


Leonard 
Seed Co. 


Chicago 
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BANK DEPOSITS SHOW TRADE EXPANSION—Bpgy. 
NESS HOLDS ITS OWN. 

Favorable features predominate in the weekly re. 
views of business issued by the commercial agencies 
and the outlook, on the whole, is brighter, Brad. 
street’s says: 

Floods Cause Delay. 


“Widespread stormy weather has had the ef- 
fect of dulling distributive trade, interruptin 
railway traffic, and restricting the movement of 
grain to market to the smallest volume jn 
twenty-two months. In addition, floods in the 
Ohio and tributary valleys have restricted in- 
dustrial operations for a time. 

“Jobbing trade, judging from the reports re- 
ceived, continues as recently noted, a good 
sized aggregate of small orders for immediate 
or near shipment being reported at leading 
markets.” 


Dun’s Sees Improvement. 


Dun’s weekly review of general business conditions 
states : 
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“Further slight improvement is noted in the 
volume of trade, and confidence in the future is 
also greater, but progress is slow. More mills 
and factories have resumed, and it is announced 
that many other plants will open next month, 
while lower costs of construction revive consid- 
eration of plans for extensions and new build- 
ings that were postponed last fall. 

“Gradually the volume of new business in- 
creases in the steel and iron industry, although 
most orders are for small quantities. About one- 
half of the capacity of steel mills of the leading 
interests is now in operation. 

“A more hopeful tone is noted in the spot de- 
partment of the cotton goods’ industry.” 


ee 


Better Business in Chicago Territory. 
Dun’s report on trade in Chicago territory says: 


Se ee ee 


“Additional gain is noted in machinery and 
labor employed in the iron branches, but out- 
puts are yet short of normal and new bookings 
make a meager aggregate, although there is less 
hesitancy in rails, structural shapes, wire and 
pipe. Orders for hardware, brass and electric 
goods are yet running light, but there is fair 
activity in furniture making and footwear. 

“Leading retail trade suffered some decline 
from the severe storm and decrease in purchas- 
ing ability, yet seasonable goods were required 
and both local and interior stocks of merchan- 
dise met with gratifying reduction where heavy 
winter lines had accumulated. Many visiting 
buyers made their selections in the wholesale 
district and there was substantial increase in 
forward orders for dry goods, millinery, boots 
and shoes, and furniture. 
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WITH 


MODERN MACHINERY, LARGE CAPACITY, 
LARGE STORAGE 


The Union Can Company 


ROME. N. Y. 


IS PREPARED TO MAKE 


Prompt Deliveries of Packers’ Cans 


AT ALL TIMES 


S. F. SHERMAN, Prest. J. E. HALL 
W. R. AYARS, Genl. Mgr. Sales Agent. 
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Special Bargains 


Hemingway 40x72 Retorts with complete equipment. 
Burnham Double Filler Corn Cooker. 

Conant Double Filler Corn Cooker. 

Merrell-Soule Upright Corn Cooker. 

Burnham Single Filler Corn Cooker. 











Sprague Corn Cutters, 1893 Model, right and left. 
Sprague Corn Cutters, latest Model, right and left. 





Ulery M-S Silker, never used. 
Merrell-Soule Silkers. 





King Tomato Filler. 

Moore & Bristol Tomato Filler. 
Stevens Belt Power Tomato Filler. 
Stevens Foot Power Tomato Filler. 
Huntley Monitor No. 6 Pea Grader. 
Huntley Monitor Bean Graders. 





Climax Capper. 





Harris Hoist. 





Burt Wiping Machine. 





Knapp Labelers for No. 2 cans. 
Knapp Label Cutter. 





Springfield Gas Carburettors. 
Lockwood Gas Carburettor. 
Blowers, Air Pumps, Fire Arrestors. 





Lewis’ complete outfit for making No. 2 cans, never 
used. 

Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

MeDonald Testers for sizes up to gallons. 

8”x8” upright Steam Engine, 20 H. P. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Seott End Soldering Machine. 

Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 
tings. 

Phoenix Foundry full front Horizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”x32”. Complete with 
all necessary fittings. 

Erie City Iron Works 48 H. P. Economic Portable 
Boiler with all necessary fittings. 

Water Bottom 6 H. P. Portable Boiler with fittings. 

Stacks No. 10 Iron, 38” diameter, 50’ long. 

Stack No. 10 Iron, 30” diameter, 40” long. 

Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14’ diameter. Face 25”. 

Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

Fairbanks six ton Wagon Scale and double beam. 

Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN, Utica, N.Y. 








NATIONAL WHOLESALE GROCERS’ Assooza) 
DRAFTS CONTRACT FOR ARBITRATION, 


The committee on contracts of the National Whole 
sale Grocers’ Association have been working on a ney ” 
form of canned goods contract since the adjournment 
of the conyention of National Canners’ Association 
in Cincinnati, which is intended to overcome the ob. 
jections which led to the rejection by the canners of 
the form proposed by the executive committee of the 
National Wholesale Grocers’ Association at the Jany. 
ary meeting in Chicago. 

It was understood that, as a result of Suggestions 
received from members of the Grocers’ Association jn 
different parts of the country, changes in the proposed 
Chicago form would be made that would make it cop. 
form more closely to that suggested by the special 
committee of the Canners’ Association, but a clog 
comparison of the contract suggested at the Chicagp 
meeting with that drawn since the Cincinnati conyep. 
tion and sent out to the members of the Nationa 
Wholesale Grocers’ Association for approval discloses 
no difference in form except that in that drawn up by 
the Wholesale Grocers’ committee on contracts there 
is inserted an arbitration clause which is general jn 
terms, but which, it is understood, is subject to ampli- 
fication or other changes that may be suggested by 
members of the association. ; 

In the circular accompanying the modified contraet 
form the committee on contracts of the National 
Wholesale Grocers’ Association say: 

‘«The special committee on canned goods contract which was 
appointed by your executive committee at its meeting in (hj. 
eago January 21-22 was composed of some of the largest buy. 
ers of canned goods in the country. ; 

‘*They attended the Canners’ Convention, recently held in 
Cincinnati, and made strong representations in favor of sueh 
a contract as had been suggested and which we enclose her, 
with. 

‘The result of their meeting with the canners was not favor. 
able to the adoption of such contract by the canners in gen. 
eral; in fact, there were many strong objections among the 
eanners to making any other form of contract than the oli 
pro rata delivery form. 

‘*The special committee, while regretting their inability to 
secure any definite result, believe that the discussion has not 
been without benefit to both packers and jobbers, and we 
strongly urge upon our members the importance of the utmost 
care in drawing contracts with the packers; and, while not 
asking for anything impossible or unfair, take every means to 
protect and conserve this extremely important interest. 

‘“We believe it unwise that buyers should be subjected to 
the old form of pro rata contract by which in years of large 
pack they get a full delivery and in years of small pack often 
times get a delivery proportionately shorter than the pack woull 
warrant. 

‘‘So far as it is possible we would advise our members to 
make their purchases by using the suggested form of contract 
which has been approved by the Executive Committee of the 
National Wholesale Grocers’ Association, and to confine then- 
selves particularly to the reciprocal clause of delivery and al» 
to the condition or quality of cases or packages, believing that 
if this is done the sentiment will gradually grow in favor of 4 
more liberal contract than has existed in the past. 

‘<Your secretary has been in receipt of hundreds of letters 
from all parts of the country complaining as to delivery ani 
condition of cases and making suggestions as to some form 
of contract which might seem beneficial to both packer and 
jobber. The inclosed form seems to meet this demand.”’ 





NUMSEN & SONS TO CONTINUE SELLING ON 100 PER 
CENT CONTRACT. 


Wm. Numsen & Sons, Inc., of Baltimore, who te 
cently announced that they would sell no more canned 
goods for buyers’ labels, in a letter received last week 
say they will continue to sell on the same form oi 
contract they have been using in the past, calling for 
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livery by the packer and 100 per cent 
jobber. Their letter follows: 
contract for the coming season will 
100 per cent delivery and quantity 
rdless of cost or crop conditions, and 
100 per cent acceptance on the part of jobbers, regard- 
less of market prices when goods are shipped. We 
have found this form of contract to be profitable in 
run. 
mrs. is no trouble for us to sell all the future 
woods we want at reasonable prices, and if all packers 
and jobbers would follow this form of contract there 
would be fewer wildcat prices made. 
“Let the jobbers refuse all other forms of contract.” 


yoo per cent de 
acceptance by th 

“Our torm 0! 
be as in the past 
and quality, reg: 





F. B. GREENE VISITS CHICAGO—LOOKS FOR 
SMALLER PACK IN MAINE. 
F. B. Greene, manager of the Monmouth Canning 
Company, Portland, and one of the best known pack- 
ers in Maine, spent Thursday last in Chicago on busi- 





F. B. GREENE 


ness of a personal nature. Mr. Greene stated that his 
trip West had no connection with the naming of an 
opening figure of Maine future corn. 

The 1908 Maine pack, Mr. Greene believes, will be 
smaller than last season, when the total for Maine, Ver- 
mont and New Hampshire combined was 942,062 
cases, as compared with 1,078,809 cases in 1906. He 
bases his expectation of a reduced pack in Maine next 
season on the increasing difficulty in contracting for 
acreage and the growing scarcity of farm labor. He 
also thinks it likely that packers will be asked to pay a 
somewhat higher price for their corn next fall than 
they paid last season, and, everything considered, Mr. 
Greene believes the opening price on future fancy 
should be above the last opening quotation, 85 cents 
_ “The price of Maine fancy corn,” said Mr. Greene 
in discussing the low initial quotation on the 1907 
pack, “ought to be better than a dollar. Maine packs 
the finest quality of corn in the world, a fact generally 
understood; yet, notwithstanding this, Maine’s corn 
pack is smaller than it was twenty years ago and the 
population many millions greater and everybody living 
more expensively. A price of 85 cents a dozen, at 
which there is little or no money in the business, was 
named only last season.” 





Another Winner 


Our “Stewart”’ 
Side Seam 


Soldering Machine 


Uses less than 34 Ibs. solder per 1M 
No, 3 cans. 


No solder on inside of can. 
Will gladly show you. 


Stiles-Morse Co. 
CHICAGO, ILL. 


EVERYTHING FOR THE CAN MAKER 




















THE BLAKESLEE 
#) “Simplicity” 
Can Righting 
Machine 


FOR USE WITH ALL 
FILLING MACHINES 


our machines;—‘‘ We bought eight more of them 
this year of your make, which will show you that 
we think favorably of them.’’ 

Since last season we have improved and simplified 
our device and we believe this machine will become a 
necessity in every canning factory that looks carefully 
after its losses. Our machines take rolling cans from a 
runway, no matter in which direction the open ends are 
turned, and deliver them to fillers, right end up. It 
makes no mistakes and does not become weary. The 
above letter shows what users think of the machine. 


For further particulars address the patentees and manufacturers 


Burden & Blakeslee, : Cazenovia, N. Y. 


Or well known packer writes as follows, referring to 
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THE JOHN F, WHITE 


Corn Husker 


WISH TO NOTIFY THE CORN PACK- 
ers that I have remodeled the Husker 
which I had at the Convention last year, 

and feel confident that the new model, which is 
much simplified and stronger in construction, 
will meet the requirements of its mission. 

I expect to be in a position to supply the 
Packers with Huskers this year and it will be 
with the understanding that if they do not work 
perfectly you are not to pay for them. 


White Pea Feeding Machine 


We also wish to call the attention of the Pea 
Packers to our “pea threshing shed revolution- 
izer,” the White Pea Feeding Machine. These 
machines do not flinch or shirk when the vines 
are wet or full of thistles. The viner is fed uni- 
formly ; increased capacity and cleaner threshing 
result. 

These machines were built and tried out in 
1906, at Winters & Prophet’s and at my factory. 
They gave such good results that Winters & 
Prophet installed sixteen in their new factory last 
year. 

The Burt Olney Canning Co. installed seven 
last spring, and we shipped them seven more 
about six weeks ago. The A. J. Tanner Co. in- 
stalled five last year; the Wayne County Preserv- 
ing Co., six; the Erie Preserving Co., one, and 
the Old Homestead Canning Co., Canada, one. 

Wherever these machines have been placed, 
they have more than met the expectations of 
their purchasers. They are simple in construc- 
tion, run easy, and will last a lifetime. 

We sell these machines with the option of pay- 
ing $2 a day rental, to be paid at the end of the 
Canning season, or $150 for the machine, and in 
every instance the machines have been pur- 
chased. 

We will have cuts and circulars of the above 
mentioned machines ready for distribution within 
a few days and would be pleased to send you the 
same on application. Yours truly, 


JOHN F. WHITE, 


MOUNT MORRIS t=: NEW YORK 























The Ohio Canners’ Mutual 
Insurance Co. 


By F. H. Elisworth, Sec’ty. 














The cost of transacting business is one of the prob- 
lems that confronts all classes of manufacturing in- 
terests today and has much to do in determining 
profits. 

Not least among them is the cost of insurance, and 
especially is this true of the canning industry. 

There are several reasons for this. If you will 
back to the early days of the canning business, yoy 
will note that you started in small buildings, and that 
many of you today are operating factories with larger 
frame areas than any other known class of manufae- 
turer. This means a very much increased hazard and 
consequently an increase in your premium rates, 

There are also other reasons for your high rates, 
with which the electrical hazard has much to do. We 
find in many factories a very badly installed service, 
and in many cases the owners of the property are not 
at fault. 

In all of our larger cities today we have electrical 
inspectors that go over all the wiring and all electrical 
machinery to see that it is installed according to the 
national code, and when it is found in compliance with 
the same, a certificate is furnished to the assured to 
that effect. 

In many of your factories this work is entrusted to 
the engineer in charge of the plant. If he be compe- 
tent, very well and good. If he is not, then you are 
running a great risk of the destruction of your fae- 
tory, and you are none the wiser either before or after 
your loss as to the cause of its origin. 

You should also look well to your steam plant and 
install it with aS much care as possible. See that your 
boilers are set in brick and properly arched over with 
ample clearance over boilers and where metal smoke 
stack passes through the roof. Also see that all steam 
pipes are free from wood, and especially when direct 
steam is used. 

The floors in, your boiler room should be cement or 
brick, and free from all combustible material. Your 
gas or gasoline plant should also be carefully installed, 
for this is another bugaboo to insurance companies. 

When an inspector goes over your plant and finds 
defects, he does not usually stop to call your attention 
to them, but makes up for them in your rate, especially 
if he be from a rating bureau. 

It is not our purpose to criticise any individual risk 
in this article, but to place ourselves in as close touch 
with you as possible, and especially more so if you see 
fit to place a part of your line in the Ohio Canners’ 
Mutual Fire Insurance Company. 

In many instances where new factories of various 
classes are being built they submit their plans and 
specifications to a Board of Underwriters to correct 
any defects in construction, thereby minimizing the 
hazard and at the same time reducing their rates of 
insurance. 

The time will never come when one man can say he 
is independent of his fellows, but the time has come 
for co-operation among the canners. 

We are living in a co-operative age. If any one 
doubt this, let him look over the close working inter- 
ests of our railroads, coal producing companies, steel 
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d iron producing companies and our great stock 
- ‘nsurance companies. In fact, there are but few 
a at operators in any class of business today, 
. eon have no show against the great combinations. 
mn our eastern country we have what is called the 
Eastern Union, and in Chicago the Western Union. 
These are governing boards that regulate the methods 
and adjust the grievances of its members. If you 
doubt the efficiency of these great governing boards 
and the high standing of all the fire insurance com- 
es that belong to them, and the almost universal 


pani 
at exists among them, then you are not 


harmony that 
acquainted with them. ; 
These great stock fire insurance companies recog- 


nize that what is good for one is good for the other, 
and that no one of them can write all the insurance 
to be written ; that good wholesome practices adhered 
to by all strengthen the whole ; the field is large enough 
for all. Likewise for all the canners, for you have the 
world to feed. 

The Ohio Canners’ Mutual Fire Insurance Company 
was duly incorporated under the laws of the State of 
Ohio, and has but one purpose in view, and that is to 
furnish legitimate insurance to its members at the low- 
est cost consistent with good business methods. 

Our laws specifically prescribe just what a mutual 
company may and may not do, and we believe, without 
a doubt, there are no more wise and just laws upon 
the statute books of any state in the Union than ours, 
for they safeguard the interests of the assured in so 
far as it is possible. However, good laws do not al- 
ways make good insurance companies, no matter 
whether they be mutual or stock, fire or life. 

If any company departs from established usages of 
good and successful underwriting, it is only a matter 
of time until that company will fail to fulfill its mis- 
sion. 

The Ohio Canners’ Mutual Fire Insurance Company 
is chartered to operate on the cash premium plan, just 
the same as a stock company, collecting one cash pre- 
mium on delivery of policy. Under our laws, we must 
carry the same re-insurance reserve on all policies, the 
same as stock companies. 

Under our laws we must fix in our constitution and 
by-laws the full amount of contingent liability each 
member must assume, in addition to the cash premium 
his policy calls for, which shall not be less than three 
nor more than five cash premiums. 

Our board of directors has fixed this contingent lia- 
bility at three cash premiums in the Ohio Canners’ 
Mutual Fire Insurance Company, and no member, 
under any circumstances, could be liable for more. 

Our laws further provide that no mutual fire insur- 
ance company chartered in this commonwealth can 
write to exceed $5,000 on any one risk, subject to one 
fire. Thus will be seen the wisdom of conservative 
laws. We think if you will go over your policies you 
will find that you have not to exceed $2,500 or $5,000 
in the largest and strongest stock company on your 
risk, especially on a frame factory. : 

On brick or stone constructed factories or ware- 
houses, cut off by fire walls that run up through the 
roof and are parapeted, with standard fire doors over 
all openings, we would write larger lines. 

Our policies will be written for short term, one or 
five years, at the option of the assured, and can be 
canceled on demand by assured or company, giving 
the usual five days’ notice required by law. In either 
event the assured will be entitled to recover the un- 








TRADE 


Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 


the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
‘Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS. 
Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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earned premium as in stock companies. All policy- 
holders will be entitled to the dividend the company 
is paying in that year, upon their expiration, whether 
they renew or not. 

It was not so long ago but what most of you will 
remember that flour mills were placed on the pro- 
hibited list by stock companies, and even today lumber 
yards and planing mills are considered by many com- 
panies “extra hazardous.” Retail grocery and drug 
stocks are not desirable, and even canning factories, as 
a class, are very undesirable to most companies. What 
was the result? These very classes were compelled to 
organize mutual fire insurance companies to protect 
their interests, and what are the results? 

Let us look at the mill mutuals. What are they 
doing? Saving their policyholders 60 per cent on 
stock rate basis. 

What are the lumber mutuals doing? 
per cent. 

What are the retail grocers doing? 
cent. 

What are the retail druggists doing? Saving 40 per 
cent. 

There are other mutuals saving even more than 
these, but we have not the time to discuss them. 

It is up to you, gentlemen, to say whether you want 
to continue to pay the high rates, or whether you want 
a good bona fide, conservative mutual fire insurance 
company of your own that will save you all that is 
possibly consistent with good underwriting. 

The Ohio Canners’ Mutual Fire Insurance Company 
will employ no agents but go direct to you, thereby 
saving one of the large expenses right from the start. 

We have in Ohio today sixteen good, substantial 
mutual fire insurance companies, several of which will 
go along with us on your lines and which will effect 
a handsome saving to you right from the start. 

There are several other companies outside our State 
that have signified their willingness to write your in- 
surance upon our recommendation; so you see there 
is competition in insurance if you know where to look 
for it. 

We shall be glad at all times to send a good, com- 
petent man to go over your factory, no matter where 
you may be situated, and explain more fully the meth- 
ods of our company, or take the matter up with you 
through correspondence if you will advise us at the 
home office. 


Saving 35 


Saving 40 per 





DRIED FRUIT ASSOCIATION INCORPORATED. 

With the object to bring dried interests in closer 
touch, to reform abuses and promote the general wel- 
fare of the trade in cured tree products, the Dried 
Fruit Association of California has been incorporated 
in that state. i 

The directors of the new organization are: Albert 
E. Castle, D. J. Guggenheim and Alexander Goldstein, 
of San Francisco; J. K. Armsby, of Ross Valley; H. 
E. Losse, of San Jose; Abraham Rosenberg and 
Charles G. Bonner, of Berkeley; C. W. Griffin and F. 
G. Baker, of Alameda. 





EGYPT APTER CANNED GOODS. 

Ag. S. Volterra, P. O. Box 1065, Le Caire, Egypt, 
desires to communicate with American canners of the 
following goods with a view to representing them in 
that country: Preserved provisions, fish, fruits, vege- 
tables, etc. [Inquiries in which addresses are omitted 
are on file at the Bureau of Manufactures. In apply- 


ing for addresses refer to file number. 


- % In this in- 
stance the file number is 1967. | 





CANNING FACTORY FOR TENNESSEE. 

The Montesano (Tenn.) Fruit Growers’ Association 
will erect a cannery at that place in the spring, 4 site 
has been leased and, according to a report received this 
week, work on the factory will be commenced in 
time to have it in readiness for the opening of the frpit 
and vegetable crops. At the annual meeting of the 
Montesano Fruit Growers’ Association, held a fey 
days ago, S. W. Pickering was elected president ang 
M. L. Martin, secretary and treasurer. 





GARFIELD TO TRY CANNING BUSINESS, 

Secretary of the Interior Garfield, who is a sop of 
President Garfield, will try his luck as a canner, He 
and Congressman Jones, of Washington, with a nym. 
ber of others, have organized a canning company with 
a capital of $5,000 for the purpose of canning their 
vegetable products pending the time when their fryit 
trees will arrive at the bearing age. The name of the 
new organization is the Cherokee Fruit Company, and 
it will be located about three miles south of Riverside 
on land donated for the purpose by F. L. Johnson, 
near Johnson’s Springs, the water of which will he 
piped into the cannery. The capital has all been sub 
scribed and the company will incorporate at once, 





NEW KENTUCKY CANNERY RUMORED. 

Reports from Louisville, Ky., state that the farmers 
of Jefferson county affiliated with the Farmers” In- 
stitute are discussing the advisability of establishing 
a canning plant near Louisville. A meeting of the 
Farmers’ Institute is scheduled for February 28 and 
29 at the Germania or Beck’s Hall in Louisville, and 
it is expected that it may result in the organization 
of a canning company owned and operated by the 
farmers on the cooperative plan. 





BUSINESS IN FUTURES BACKWARD. 

Reports from packing centers relative to business in 
futures indicate that it is not what it ought to be at 
this time of the year. Many canners state that their 
sales of future canned goods, season of 1908, to in 
terior towns have been largely in excess of last year’s 
business to the same time, but in the large distributing 
cities like New York and Chicago there has so far 
been practically no buying of futures, with the excep- 
tion of peas. That staple has sold well everywhere, 
the reason being the close clean-up of last season's 
pack and the general desire of jobbers to avoid last 
year’s experiences. 

One of the largest of the local wholesale dealers in 
discussing the situation stated that up to this date last 
year his house had sold over 100,000 cases of future 
canned goods to the retail trade, while this year their 
future sales have hardly amounted to 1,000 cases. 
The backwardness of business in futures is attributed 
to the apathy of the retail grocers.—Journal of Com- 
merce. 





CHISHOLM-SCOTT COMPANY. PLACE PROCESS PAT 
ENT IN COURT. 

A bill of complaint based on the pea-viner process 
patent of R. P. Scott, of the Chisholm-Scott Company, 
the manufacturers of pea hulling machinery, was filed 
in the Federal Court for the Northern District of New 
York on Thursday, February 20. 
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OUR THREE LEADERS 


BEANS=CORN==PEAS 


NOW CONTRACTING 1908 CROP 


TRY US ON “SPOT” SEED 


THE EVERETT B. CLARK SEED COMPANY 
MILFORD, CONN. 


Connecticut Corn Seed. 
Michigan and Wisconsin 
Pea and Bean Seed. 


Growing Stations at 
EAST JORDAN, MICH., and SISTER BAY, WIS. 


aN NG. 
ho KAY a: 
1 hg , 


In Telegraphing use 


ARMSBY’S We have choicest stocks of Canning 
Varieties of Green String and Wax 


1907 CODE Beans. Prices right. 





























WE TAKE PLEASURE 
in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Com Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over one ton of green com 
an hour, and clean enough to go direct 
to corn cutting machines. 
@ This Machine is fully covered by 
United States Letters Patent. 


@ Price and terms on application. 











MANUFACTURED AND SOLD BY 


WINTERS & PROPHET, - MOUNT MORRIS, N. Y. 
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CANNED GOODS NOTES ja 





S. W. Seutt and associates are considering the establishment 
of a canning factory next season at Conesus,.N. Y. 

N. MeSwain is reported to have installed a small canning 
plant on his farm a few miles west of Arkadelphia, Ark. 

W. L. Phillips, it is stated, will reopen his cannery near 
Augusta, Ga., next summer, operating principally on fruits. 

The plant of the Farmers’ Canning Company, Allentown, 
N. J., will not be operated this coming reason for reasons not 
stated. 

The Winthrop, Minn., Canning Company is making contracts 
with farmers now for pea and corn acreage for the coming 
season, 

The New Holstein (Wis.) Canning Company has filed an 
amendment to its charter increasing its capital from $20,000 to 
$30,000. ’ 

A dispatch from Walkerton, Va., says that land has been 
purchased in that village upon which to erect a fruit and veg- 
etable cannery. 

The Menominee, Mich., canning factory will be placed in 
operation this coming season by the Michigan Refining and 
Preserving Company. 

The factory of the Forest City, Ia., Canning Company, 
which was inoperative last year as well as in 1906, will be run 
during the 1908 season. 

The Conway, Ark., Board of Trade has been giving atten- 
tion to a proposition which contemplates the establishment of 
a canning factory there this spring. 

Good progress is reported being made on the new plant 
under construction at Waterford, Ohio, considering that the 
weather has been unfavorable for building. 

The Chamber of Commerce of Shawnee, Okla., has empowered 
its manufacturing committee to take steps looking to the 
reopening of the canning factory this year. 

A eanning factory will be built at Huntingsville, Ind., dur- 
ing the spring months and operated next summer on tomatoes. 
It is stated that L. L. McKean will build the plant. 

A canning factory is a probability of next season for Belton, 
Tex. Secretary James, of the Belton Commercial Club, has 
appointed a committee to work to secure such a plant. 

A canning factory will be operated next season at St. Johns- 
ville, says the Utica (N. Y.) ‘‘Press.’’ A building in which 
the machinery has been installed has been purchased. 

Citizens of Orting, Wash., want a canning factory built 
there for operation this season. Several local capitalists have 
signified their willingness to take stock in the enterprise. 

Martin L. Weidman recently purchased the entire plant and 
machinery from the directors of the Ephrata Canning and 
Preserving Company, Ephrata, Pa. The consideration was 
$7,070. 

The Prairie View Canning Company, Randolph, Dodge 
County, Wisconsin, was incorporated a few days since with a 
capital stock of $35,000 by William Thomas, J. R. Jones and 
Charles Anspach. 

It is not probable that the Antioch (Cal.) Asparagus Com- 
pany will operate any cannery at Antioch this year. Its fac- 
tory was burned down last year and has not yet been put in 
shape for this year. 

Stockholders in the Lexington, Tenn., canning company are 
said to be looking around for a proprietor for the Lexington 
plant. They are also opposing the collection of their subscrip- 
tions to the enterprise. 

The organization of the Snohomish, Wash., Cannery Com- 
pany has been completed and it is decided to incorporate with 
a capital stock of $10,000. C. H. Bakeman is president of the 
company and L, Moll secretary. 

The Augusta (Me.) ‘‘Journal’’ says: ‘‘The Monmouth 
Canning Company is making extensive plans for the season of 
1908 and a prosperous season is expected. A large acreage has 
already been signed by the farmers in this section.’’ 

Ottawa, Kan., wants a canning factory for the coming sea- 
son. A committee of Ottawans, of which H. H. Cowan is 
chairman, is undertaking to raise the funds necessary to secure 
the enterprise for Ottawa. About $20,000, we hear, is needed. 

The canned goods business of D, D. Oliphant Company, of 
San Francisco, has been turned over to Parrott & Co., of that 
eity, and Mr. Oliphant is now connected with the latter firm, 
who advise the trade that they have concluded arrangements 


for the establishment of a canned goods department .jn con. 
nection with their business and that Mr. Oliphant wig Pred 
the management of same. ¥ 

The Tishomingo (Okla.) Canning Company has beep incor. 
porated with $10,000 capital stock to operate a fruit ang vege. 
table cannery. The directors are Nicholas Wolf, T, p Co 
B. Bond, W. H. Hodges and W. T. Decordova, all of Tisho. 
mingo. 

The Minnesota Valley Canning Company, of Le Sueur, Minn, 
has re-elected its old board of directors for another year, Thy 
officers were also re-elected, as follows: President, W, 4 
Rethwill; vice-president, J. A. Cosgrove; secretary, PF, 
Hamlin. ‘ 

A company capitalized at $10,000 has been organized 9 
Gleason, Tenn., to erect and operate a canning factory, The 
stockholders held a meeting a few days since and appointed g 
building committee who announce that work on the plant yijj 
begin at an early date. 

J. M. Heron, for two years manager of the big cannery and 
raisin packing house of the California Fruit Canners’ Associ. 
tion in Fresno, has resigned his position and will be trans. 
ferred to some other house owned by the company. He has 
been succeeded by E. V. Kelley. 

The talk is that there will probably be a canning faetory 
built this spring and operated next season at Bluffton, Ind, 
On behalf of the citizens of Bluffton Messrs. B. Buckner and 
B. Solinger have been appointed a committee to talk the matter 
of acreage over with the farmers. 

The Commercial Club, of Royalton, Minn., is considering 
plans for a canning and pickling plant for that place. The 
following committee was appointed to solicit-stock in the $15, 
000 plant which it proposes to build: C. W. Bouck, C. R 
Rhodes, H. Bussy and J. H. Russell. 

The Mt. Carmer, Ind., Canning Company has decided 
expend $5,000 in adding new machinery to their plant, whi 
will increase the capacity of the plant to the extent of from 
10,000 to 15,000 cans daily. The company expects to employ 
175 people in the plant during the coming season. yer 

The North Louisiana Canning Company was organized 
Shreveport, La., last week and a contract was let for the com 
struction of a canning plant. The company is capitalized af 
$25,000. The stockholders are for the most part truck grow 
ers. W. 8S. Norton is the president and W. C. Agurs secretary, 

At the annual meeting of the Chilton (Wis.) Canning Com 
pany the following officers were elected for the ensuing ye 
President, A. A. Paulsen; vice president, Otto de Voss; se 
tary and treasurer, W. F. Pinnow; directors, W. J. Pa 
W. N. Knauf, Herman Paulsen, Otto de Voss and A, Ay 
Paulsen. f 

A project is on foot to build a canning factory in the 
spring at Dickson, Tenn. The enterprise is already being™ 
vigorously pushed, negotiations being effected through the = 
Jickson Board of Trade for the installation of the proposed ~ 
plant, which will be designed to handie both fruits and vege ~ 
tables. x 

A site has been selected for the new canning factory whieh: 
will be built at Huntingburg, Ind., in the spring. The 
pany has effected temporary organization, with Adam Strat ~ 
man as president and William Gassaway as secretary. It if” 
the intention of the officials of the company to proceed with 
the construction work at once, weather permitting. 

Frank MeKeom, formerly employed in the cannery of Hunf 
Bros. in California, is at North Yakima, Wash., where he has 
assumed charge of the fruit and vegetable cannery of the Web- 
ber-Bussell Company. Mr. MeKeom replaces L. W. Randall, ~ 
who has been transferred to take charge of the cannery at 
Newberg, Ore., where new machinery has just been installed. ~ 

The Heinz Pickle Company, of Pittsburg, it is announced, 
will have about two hundred acres of cucumbers growing in the 
vicinity of Portage, Wis., next season for the salting station at 
that place. Growers, it is reported, are signing contracts more 
liberally than in previous seasons and there has been quite @ 
number that have closed deals for their next year’s crop with 
E. O. Moran, the local contracting agent of the firm. 

The Marion, Ind., ‘‘Chronicle’’ says: ‘‘Repairs are being 
made at the Snider Preserve factory for the run next summer 
and fall. All the machinery used in converting tomatoes into 
catsup is being overhauled and the tanks and vats are being 


(Continued on page 41.) 


red 











THE CANNER AND DRIED FRUIT PACKER. 





ail 
JEROME B. RICE 
SEED COMPANY 


LARGEST GROWERS OF 


CANNERS, PACKERS and 
PICKLE MANUFACTURERS 


We can supply for present delivery at lowest 
prices, or will make growing con- 


tract prices for 1908 crop 
BEANS, BEETS, CUCUM- 
BERS, ONIONS, SQUASH, 


PEAS, SWEET CORN and 
TOMATOES. 


CORRESPONDENGE INVITED. 


CAMBRIDGE VALLEY SEED. 
GARDENS 


CAMBRIDGE, NEW YORK 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 

















WANTED 


EXPERIENCED HELP WANTED. 
WANTED—An all-round process man of experience with to- 
mato, hominy, kraut and pumpkin pack. Must be sober and 
come well recommended. Wanted at once. Address ‘‘S. C. 
Co.,’’ care THE CANNER. 


POSITIONS—SUPERINTENDENTS, PROCESSOR, ETC. 
WANTED —Position, processor, capper-man; understand all 

canning machinery, steam pumps, engines and boilers; or 
would like to hear from some good town willing to finance 
small canning factory, with view to building up. Address 
**M. H. C.,’’ care THE CANNER. 























WANTED— Position as superintendent and processor by up-to- 
date canner. Address ‘‘B. M.’’ care THE CANNER. 





WANTED—Position as superintendent and processor; six 
years’ experience; pack full line of vegetables; understand all 
kinds of machinery. Address ‘‘R. L.,’’ care THE CANNER. 





WANTED—Position as superintendent or processor on corn, 
peas, or tomatoes. Good references. Address ‘‘B. D. L.,’’ 
care THE CANNER. 





WANTED—Position as superintendent and processor; will 

accept moderate salary; am sober and reliable; good man- 
ager of help; thoroughly posted on all fruits and vegetables; 
good references. Address ‘‘W. H. W.,’’ care THE CANNER. 





WANTED—Position as bookkeeper or assistant, by young 
lady experienced in canning and pickling business. Address 
«J. L.,’’ care THE CANNER. 





WANTED—Position as superintendent and processor of peas, 

corn, tomatoes, baked beans, kraut and all kinds fruits; corn 
and peas my specialty; satisfactory references furnished. Ad- 
dress ‘‘C. P.,’? care THE CANNER. 





WANTED—Position as superintendent for 1908 by processor; 
8 years’ experience; good manager of help; sober and re- 
liable; references. Address ‘‘W.,’’ care THE CANNER. 


———== 
MISCELLANEOUS. 
WANTED—To lease a canning factory for season 1998 that 
has 150 to 200 acres of tomatoes under contract; location 
Indiana or immediate territory. Address Box 750, care Ta 
CANNER. 


—=——-—-FOR SALE——] 


MACHINERY. 


FOR SALE—1 Invincible String Bean Grader. 
1 Lewis String Bean Cutter. 
1 Baldauf Can Filler. 
1 Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 




















FOR SALE—A 2% Burt Labeler; used thirty days; firg. 
class condition; best offer takes it. Address ‘‘F. J.,’’ care 
THE CANNER. 





FOR SALE—Monitor pea grader in good condition; only been 
used three seasons; $250. Address ‘‘N. H. No. 2,’? care 
THE CANNER. 





FOR SALE—One Scott Rotary pea grader, 40-inch; in good 

condition; full set sieves and two extra; $225. One No, 16 
Clipper cleaner; full set sieves for green peas and extra sieves 
for cleaning seed; $75. Address Ft. Atkinson Canning Co,, 
Ft. Atkinson, Wis. 








SEEDS. 


FOR SALE—The following surplus seed: About 50 bu. Ad 

vaneer and Bliss Everbearing pea at $5 per bu.; about 50 
bu. Refugee bean, 1,000 to 1, at $2 per bu.; about 25 bn 
Wardwell’s kidney wax bean at $2.50 per bu.; f. o. b. South 
Dayton, N. Y. 


FOR SALE—180 bushels of choice Advancer pea seed; price 
$5 per bu. Address ‘‘C. W. C.,’’ care THE CANNER. 








FOR SALE—60 bushels extra fine Stowell’s Evergreen seed 
corn, crop of 1907; 75 bushels extra early Alaska 
seed, hand picked. Samples and prices on application. Ad 

dress Frederick City Packing Co., Frederick, Md. 








MACHINERY. 
WANTED—Four copper kettles. Address the Empson Pack- 
ing Co., Longmont, Colo., stating price, size, condition, and 
what fittings they have. 








BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 





WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
eause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. -Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 








WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Chicago, Il. 


FOR SALE—25 bushels 1907 grown Country Gentleman seed 
corn; tests 90 per cent or better; samples and prices on 
application. Merrill Canning Co., Harlan, lowa. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLavucuuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


Peet 





Warehouses 


a higher price on account of being on the spot. use 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Illinois 
St., Chicago. 












R SALE—A limited amount of choice Acme Evergreen 
Tal corn; samples and prices on application. M.-W. Jones, 


Vinton, Iowa. 











FOR SALE—About two thousand two hundred ears Moore’s 
Barly Concord at $4 per hundred. This is extra fine New 

Ey dee Sait of 1907, cured with great care. Address 

Max H. Olney, Westernville, N. Y. 

_ 

FOR SALE—We have a limited amount of Country Gentleman 
seed corn for sale; sample and price on application. Ad- 

dress the DeGraff Canning Co., DeGraff, Ohio. 





















FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J. Off, Peoria, Ill. 












FOR SALE—We have a limited amount of Early Evergreen 
and Country Gentleman Seed Corn for sale; samples and 
prices on application. Address Iroquois Canning Co., Onarga, 













FOR SALE—Six hundred bushels hand-picked Alaska seed 
peas, 600 bushels hand-picked extra early seed peas, 3,000 
unds selected Indiana pumpkin seed. Write Van Camp 


Packing Co., Indianapolis, Ind., for prices. 













FOR SALE—Six hundred bushels hand-picked Wisconsin grown 
Alaska seed peas. For price and terms address ‘‘Seed 
Grower,’’ care THE CANNER. 













FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Ll. 
















CODE BOOKS, ETC. 
FOR SALE—New book on ‘‘ Celery Culture,’’ by W. R. Beat- 
tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 
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Stare, Waukesha; vice-president, J. S. Criser, Rice Lake; treas- 
urer, E. L. Everts, Rice Lake; secretary, Major Canbria, Wau- 
kesha. The officers, with W. A. Christianson, of Barron, com- 
pose the board of directors. The company has already con- 
tracted 1,500 acres for the canning season and is still con- 


tracting. 


The Nogales, Ariz., ‘‘Oasis’’ states, in connection with the 
report that M. J. Fontana, the California fruit-canning mag- 
nate, some time since expressed himself as willing to establish 
a cannery in the Yaqui Valley whenever he felt assured a suffi- 
cient supply of fruit would be provided; that ‘‘ Asparagus 
ean be grown to perfection, and as California is today prac- 
tically supplying the entire demand, and being unable to meet 
the demand, there is no question but that it will be a very 
profitable crop in this valley.’’ 

The following item is reprinted from the Muncie, Ind., 
‘*Press’’: ‘*The Tuhey Canning Company will again engage 
in the canning of peas this year, but on a more extensive scale 
than before. New machinery is being placed and the improve- 
ments will represent an expenditure of at least $6,000. With 
the canning of peas again, the company expects to have a busy 
season this year, since tomatoes will be preserved also as usual. 
The plant is being thoroughly remodeled and with the new ma- 
chinery will represent one of the most complete plants of the 
kind in the state.’’ 
™ Manager T. J. Bartow, of the Bartow Consolidated Canning 
Company, Manzanola, Colo., has contracted for a large acreage 
of tomatoes for his factory the coming season. Last season the 
conditions were extremely unfavorable for the factory on ac- 
count of the late freeze which killed the tomato vines, and the 
factory run only lasted a few days. The fruit also being killed, 
the output of canned stuff was exceedingly small. The man- 
agement also suffered a severe loss from the burning of a 
branch factory at Rocky Ford. Mr. Bartow, however, is con- 
sidering seriously the rebuilding of this factory providing he 
can secure the required number of acres to be planted in 
tomatoes. 





Bargains among THE CANNER’s Want Ads this 
week. 











FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 


cago. 


FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 
































(Continued from page 38.) 


thoroughly cleaned and repaired. The factory always is as 
clean as a table before the run is begun, and every possible 
attention is given to make the factory perfectly hygienic.’’ 
_ The 10,000 Club of Siloam Springs, Ark., is interesting itself 
m a canning factory for that place, which is situated, we 
understand, in a good country for fruits, including peaches and 
blackberries, as well as tomatoes, several hundred acres of 
Which will be contracted in case the factory is definitely decided 
upon. The Siloam Springs committee which has the proposed 
enterprise in charge consists of Messrs. F. W. Bartell, E. C. 
McCulloch and Evermont Hays. 

At the annual meeting of the stockholders of the Rice Lake 
Canning Company, Rice Lake, Wis., which was held a few days 
ago, the following officers were elected: President, Frank T. 











WE ARE SOLE AGENTS 


for the United States 
and Canada for the 


Pillmore Anderegg 
Pea Viner 


(Now Manufactured by the Empire Machine Co., Chicago) 

















Address all communications to us 


Chicago Canners’ Supply Co. 


42 River Street CHICAGO, ILL. 


W. J. LATCHFORD, President 
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WAPLES-PLATTER COMPANY EXPANDS. 

The Waples-Platter Grocer Company, of Dallas, 
Tex., one of the largest jobbing houses in the South- 
west, has increased its capital stock to $750,000. The 
increase was made necessary by the company’s grow- 
ing business. 





FIRE DESTROYS WILMORE CANNERY. 

The J. T. Wilmore canning factory at Denver, Colo., 
was totally destroyed by fire a few days ago with a 
loss estimated at close to $20,000. J. T. Wilmore made 
this statement concerning the blaze: “I am certain 
that the place was set on fire,” said he. “I am in- 
clined to believe that certain enemies of mine are re- 
sponsible. All of my machinery was in the building.” 

The building was 153 feet long and 75 feet wide 
and one and a half stories high, frame construction 
and covered with galvanized iron. The building was 
valued at $7,500, while Mr. Wilmore valued the ma- 
chinery at $10,000. 





NEW MICHIGAN PICKLE FACTORY. 

The Robinson Cider and Vinegar Company, Benton 
Harbor, Mich., has purchased a site for the plant they 
are to erect near Berrien Springs, Mich. The plant 
will be used for the manufacture of vinegar and 
pickles, and will have a large capacity. 





PROMINENT INDIANA CANNER DIES. 

L. McClanahan, aged sixty years, treasurer of the 
Farmers’ Canning Company of Crothersville, one of 
the leading canning concerns in Indiana, died at his 
home near that city on February 17. Mr. McClanahan 
was well known and a man of the highest character. 
He was a prominent farmer and member of the 
Knights of Pythias. 


HICKMOTT WILL PACK ASPARAGUS. 

R. Hickmott, the famous Bouldin Island asparagus 
packer, who has not packed for a season or two owing 
to the destruction by floods of his extensive beds on 
the island, is to re-enter the business. Mr. Hickmott 
will pack this season and has leased the Black Dia- 
mond cannery, formerly used as a salmon packing 
plant by I. E. Booth for this purpose. Hickmott ac- 
quired world-wide reputation 4s a packer of fine 
“orass.”’ 

The asparagus for his plant has been arranged for 
with various growers. Mr. Hickmott will also pack 
high-grade fruits on a limited scale. 





PINNEO RETURNS FROM PACIFIC COAST. 

D. T. Pinneo, the well-known packer at Cordova, 
Ill., has returned from a visit of two or three months 
to the Pacific coast, where he went for a rest and 
pleasure trip some time after the close of the canning 
season. 





LAW PROTECTS MAINE CORN PACK. 

A dispatch from Bar Harbor, Me., says: “An in- 
crease of at least $25,000 in the value of this year’s 
pack of corn to the State of Maine as a result of the 
pure food law is what that state is congratulating it- 
self upon as a contrast to the woeful times of the 
panic. Competent authority is estimating that fully 
that sum during the past year has been received as an 
increase in the value of the Maine pack just as a result 
of the stringent law which declares that what a thing 
actually is, so shall it be labeled.” 


CURED COTS ARE SCARCE. 

In spite of the exceptionally high prices preyaij 
during the last half year or more, cured apricot stock, 
are reduced to a point where they almost cleaned u 
in the hands of both packers and distributers. (Cop. 
sumption of apricots, however, has been below norma 
as the phenomenally high values necessarily had the 
effect of causing many families to cut out this fruit. 





JAMES B. HURLEY, BROKER, DEAD. 

James B. Hurley, for many years one of the bes 
known canned goods brokers in New York, died fag 
week after an illness lasting about eighteen months 
Mr. Hurley first engaged in the canned goods business 
some thirty-five years ago, when the industry was jp 
its infancy and confined practically to the Atlantic sea. 
board states. 

Many persons in the canning trade will learn of his 
death, which, however, was not unexpected, with a 
great deal of regret. His circle of acquaintances and 
friends in the trade was very extensive. 





SALMON CANNERY FOR MONTEREY. 

A salmon cannery will be built at Monterey, Cal, 
in time for the opening of the season, by James Madj- 
son and Joseph Nichols, of the Alaska Salmon Com- 
pany. It will cost about $75,000. Sardine canning 
will also be engaged in. Several fish boats operated 
by power will also be built. 





OPPOSES SALMON FISHERIES BILLS. 

The Pacific Fisherman is not at all interested in 
the conflicting bills that have been brought forward 
under the initiative and referendum law of Oregon to 
control the salmon fisheries of the Columbia river, 
Both are fathered by entirely selfish. sponsors and 
utterly worthless to arrive at any good results. We 
trust sincerely that the good sense of the voters will 
prevent any such measures becoming law, for the rem- 
edy proposed (to put one set of grafters up in place 
of another) is simply to hasten the inevitable end. A 
far better plan would be to boot them all out of the 
legislative assembly and turn the coast fisheries over to 
federal control. We are aware that there are honest 
men who differ from us in these views, but we believe 
that a sacrifice to pride must be made if the salmon 
fisheries are to be preserved.—Pacific Fisherman. 





HAS CONFIDENCE IN TOMATOES. 

W. E. Robinson, of Bel Air, Md., spent yesterday 
in the West Side canned goods trade. He expresses 
confidence in the outlook for spot tomatoes, as the 
supplies left in packers’ hands are small, and they are 
selling today for less than anyone would care to sell 
futures. He does not believe that the statistical post- 
tion warrants a slump in prices—New York Journal 
of Commerce. 





JUGGLING FOOD LABELS. 

Up to the present time most of the complaints 
against Dr. Wiley seem to have come from those who 
have been juggling with the truth, either in labels or 
what they have been putting out to the consumer.— 
Interstate Grocer. 





A GOOD SALARY. 
A competent processor wants a good salary, nat- 
urally. The way to get it is to use a CANNER Want 
Ad., stating that you are open to receive offers for the 


1908 season. 
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. TheMachine that is 


Without a Rival 


i 


ALL Canners now admit that 

the Invincible String Bean Grad- 
er is the only machine on the market 
worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 


@ Write us for circular and list of 
users. Get your order placed early 
so as to be sure of getting ready for 





, the string bean pack in time. 





Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 
Invincible Beet Grader and other Canners’ Specialties. 
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INNOVATIONS IN THE PREPARATION OF WINE- 
VINEGAR. 


DR. WILHELM HOFFMAN, IN “PURE PRODUCTS.” 

The manufacture of wine vinegar is carried on at 
present on the principles of the old French Orleans 
process. Although the latter is the oldest method of 
preparing wine vinegar in existence, manufacturers 
have not yet succeeded in producing by any other 
process an article which, while made more rapidly, is 
equal to the old French product and capable of driv- 
ing it from the market. 

A number of systems, such as the old systems of 
Boerhave and Michaelis, and particularly the method 
of treating the wine-mash by the Schuzeubach rapid 
vinegar generator, have had for their purpose the more 
rapid oxidation of the alcohol of the wine mash into 
acetic acid as a substitute for the tedious and time 
consuming Orleans process. 

As a matter of fact, a more rapid acetification of the 
mash has in general been accomplished, but, on the 
other hand, all these new methods suffered from the 
notable defect that the vinegar produced by them 
lacked a great part of the valuable and specific aroma 
or bouquet which was a distinctive feature of the 
Orleans vinegar. Not alone, however, the desire to 
produce a valuable article, rich in bouquet, but also 
the possibility of obtaining a relatively high acetifica- 
tion has brought it about that when starting a new 
vinegar factory, it has as a rule been found necessary 
to go back to the old Orleans process. 

With regard to the practical working of this branch 
of industry, this has, during the course of years, kept 
pace with new ideas and in many respects been con- 
siderably improved. Pasteur deserves to be specially 
remembered in this connection, since he made some 
After he had, as 


radical alterations in the process. 
the result of thorough and extensive research, dis- 
covered vegetable fungi to be the cause of fermenta- 
tion in the manufacture of vinegar, he made careful 
cultures of these micro-organisms’ in wine mash, and 
it was in this way that the oxidation of the alcoholic 
mashes into acetic acid in a shorter time became pos- 


sible. Moreover, the quality of the vinegar was ma- 
terially improved, as Pasteur used mashes with a much 
greater wine ,content. 

In spite of the advantages of which Pasteur’s meth- 
od can boast, it has certain defects which must not be 
underrated. Along with the useful and rapidly acid- 
ifying vinegar fungi, various species of injurious or- 
ganisms are often met with. The most frequently oc- 
curring are the destructive and worthless zoogloea, 


the so-called “wild vinegar” bacteria, a 
thick mucilaginous consistency, whose capacity ¢ 
acidifying is extremely small. The normal course 4 
an Orleans fermentation is often interfered with by 
other things ; thus a frequently enormous development 
of the noxious vibrio aceti, also of the alcohol ang atid 
consuming mycoderma has to be dreaded, 

The only way always to obtain the same results ip 
the preparation of Orleans vinegar is to use Suitable 
pure cultures of organisms, as has for a long time been 
done in the allied industries of brewing and distil}; 
and with great success. The first impetus to the ys 
of pure cultures in the vinegar trade was given }y 
Rothenbach in 1900. A series of inoculating experi- 
ments on pasteurized wine mashes with pure cultures 
of bacteria was made by this investigator, Strange 
to say, in these experiments both the process of fer. 
mentation and the formation of acid were found to tk 
subject to fluctuations. The explanation of this gip. 
gular phenomenon seems to lie in the circumstance 
that the pure cultures of bacteria made on beer-gela- 
tine had not become properly acciimatized to the ney 
conditions of vegetation in the wine mashes, 

Henneberg was the first who succeeded in isolating 
vinegar bacteria of this kind, possessing the properties 
necessary for perfect acetification according to the 
Orleans process. He was able with these bacteria to 
raise the acetification to above 9 per cent. Wine 
vinegar fermentations also, which the author carried 
out in the laboratory as well as in actual business with 
the Henneberg pure cultures, were entirely successful, 
with rapid and high acetification. 

We proceed to give some directions which wil 
enable the vinegar maker to make the pure cultures 
in his own business. 

In the first place, the Orleans vats in the vinegar 
factory must be carefully examined with reference to 
their film forming bacteria. If the fermentation has 
passed off with the formation of a fine surface film, 
which examined under the microscope is found to be 
benign vinegear bacteria and with good acetification, 
particles of the cohering film are inoculated with wine 
mash into sterile flasks. It is advisable to use a mash 
with a high alcohol and acid content, as thereby the 
growth of any injurious organisms adhering to the 
vinegar bacteria will be suppressed as soon as they ap 
pear. As soon as the films have formed on the wine: 
culture fluids, particles of these films are transplanted 
on to solid nutritive substrata of wine-gelatine or agar. 
These solid nutritive substances prevent the bacteria 
from growing together into thick mucilaginous masses 


fungus oj 








Pea and never fails to give satisfaction. 





THE WISCONSIN PEA CANNERS’ CO. 


Packers of LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the 
market. Our EUREKA brand, while a trifle cheaper, is a fine Extra Standard 


us, and are strictly guaranteed to be exactly what the label represents. 
Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by 
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Canners’ Directory 


THE OFFICIAL PUBLICATION 
OF THE 


CANNED GOODS and DRIED FRUIT BROKERS 
ASSOCIATION 


Complied by J. L. FLANNERY, JR, Secy, 


A NEW 
BUSINESS GETTER 


@ Several manufacturers are now 
advertising their containers. 


@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@If you ue POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 








is now ready for delivery. Each member 
of the above Association will receive his 
copy this week. 


Copies will be sold to those not mem- 
bers at 


$5.00 Per Copy 


The directory is being published for the 
Association by and all correspondence 
should be addressed to 








POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates. 


Oo. L. DEMING, 
22 E. Randolph St. CHICAGO | 
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“BLISS” 


CAN MAKING MACHINERY 











Includes Automatic Can Body Forming Machines, 
Automatic Flangers, Automatic Double Seamers, 
Automatic Crimpers, Top and Bottom Presses, 
Gang Slitters, Paste Applying Machines, etc., etc. 

They are designed and built for rapid and econ- 
omical production, and have proven their efficiency, 
strength and economy. 





CORRESPONDENCE SOLICITED 
ESTIMATES FURNISHED 


= E.W.BLISS CO. 


MACHINE No. 12 33 Adams Street Brooklyn, N. Y. 
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(zoozloea). The benign bacteria may then be in part 
distinguished on the gelatine cultures; cultures from 
these latter are then in their turn further developed 
in sterile wine mash. A few drops taken from the 
latter fluid are then distributed over a sterile layer 
of nutritive gelatine in petri-dishes. The desired be- 
nign organism can then with certainty be ‘isolated 
among the colonies on the plates and preserved by 
inoculating on gelatine or wine mash. With regard 
to the cultivation of bacteria in large masses, it is, as 
a rule, advisable first to promote their growth in di- 
luted wine mash and then gradually to accustom them 
to wine containing from 7 to 8 per cent of alcohol, the 
percentage occurring most frequently in practice. The 
starting of the wine mashes previously pasteurized 
for a few minutes at 48 to 50 deg. C. can be done as 
usual in casks or hogsheads, care being taken that the 
temperature of the factory is kept at 22 to 26 deg. C. 
for the sake of the rapid formation of acid. 

Another point which is not always sufficiently at- 
tended to in preparing vinegar is this, that when a 
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new wine is set to mash, the vital conditions Of this 
wine for bacteria is frequently entirely differen fr 
that of the old wine. It is advisable, therefoy “a 
blend the new wine with three-quarters of jts ha 
of the old wine, then with one-half, and so op , 
finally the new wine alone is used. This is the ge 
way to prevent a possible stoppage in the tera! 
tion. 

It is, of course, assumed that all the settling wing 
are free from antiseptic preservative substances, An 
excessive quantity of disease-producing organism 
moreover, renders the wine unfit for making vinegar 
while small doses of the injurious organisms, particy. 
larly the wild vinegar plant, do not seem material 
to endanger the quality of the vinegar, especially whey 
the mashes have previously been pasteurized, 


To students of the market it is apparent that qj 
that’s needed is an awakening of demand to create , 
stronger feeling, if not to cause prices, particularly o 
tomatoes and corn, to take an upturn. : 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.% 
O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, IIlinois, 


; 
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The HARRIS PATENT POWER HOIST anp CARRYING MACHI 
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Gold under C. &, Harris Com- 
Pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
further iaf jon and Ly 
address 





























Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 
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ROME, N.V.8C 





THE CANNER AND DRIED FRUIT PACKER. 


. = i car ame ep 
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‘IrHE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


—— 
=—— 














PF ees THE STAR ... 
meet ~CAPPING MACHINE 


Gee ne A 





This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements = 














SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
SE TRE PO Mc Sed oti lle knbagee? P 1—E 





THE CANNER AND DRIED FRUIT PACKER. 





Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 
Machines for 
Canning Purposes 


If it is 

used ina 
Canning 
Factory, 


I sell it. 
608 Page Catalogue 


for the Asking 
Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 














TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 





pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 














Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 


capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY. CO. 


42 RIVER STREET, CHICAGO 





Stop Hand Work! 


IN BRINING AND SYRUPINg 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire th, 
introduction of liquid to cans, 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely n 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smalle 
sizes 40,000. 


SPRAGUE CANNING MACHINERY GO, 


SALES OFFICE 


FACTORY 
42 RIVER ST., CHICAGO, Ida 


HOOPESTON, ILLINOIS 


DANIEL G. TRENCH @ CO., GENERAL AGENTS 


‘ 














THE CANNER AND DRIED FRUIT PACKER. 








- ~~ «oNoKO 













the 





the proper temperature ; that the quantities are accurately weighed, 





metal. 





tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 






H.Channon Company. 


Chicago. 








BABBITT METAL 


js mixed by expert metal mixers, directly under the supervision of 









A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 


This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 





a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 












Order through THE CANNER CASH WITH ORDER 

















and that the whole is mixed and blended into the perfect finished 


“QONOKO” is absolutely as represented. It has been used and 








Patents « Trade-Marks 


Food and Drugs Act Opinions 








29 9 9d 
JOSEPH M. BOWYER 
Attorney at Law and 1110 F. STRET, W. W. 
Solicitor of Patents. WASHINGTON, 0. C. 
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THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 























BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 


Canning nd Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@LA Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@.This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 
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THE CANNER AND DRIED FRUIT PACKER. — 








FARNUM BROKERAGE 60, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new gut. 
Write to us. 


























For New Subscribers 
aaEEERALA 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@_ Please send us THe CANNER AND DrieD Fruit, 
Packer for ONE YEAR, for which we will remit' 
Three Dollars (Foreign Subscriptions Five , 


within the next sixty days. 


Name 





Address. 





Town 





State 

















DIRECTORY 


Canners and Packers of 
North America 


aad 


This directory of the canning businegs ; is 
strictly up-to-date and unquestionably the mo = 
valuable list of new names ever offered to ¢ 
trade. It gives the names and addreggeg: 
canners of vegetables, fruits, fish, oysters, milk: a 
etc.; manufacturers of pickles, catsup, pre © 
serves, etc., in the United States and Canada") 
It also gives the names of goods packed by. z. 
each factory and the brands under which they 3 
are sold. Every name in the 1908 directory ig 
carefully revised and corrected, making ¢ 
directory as nearly complete and accurate ag 
is possible to make a book of this kind. 

Price, 1908 directory, including the Map 
and May extras, $5.00 post paid. Cash mp 
accompany order. Order through 


SOOHE DOF OHO ODES OOS HO OOOH OOH FHF 6 OHO0SOOO0O8 OO 0OFOOO 


The Canner Publishing Co., ! 
22 E. Randolph St., CHICAGO” 


90000 000600000000 000 


Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 


= 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—-STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH @ CO., Gen’l Agents, 
42 River Street, CHICAGO, ILLS. 























PACKERS’ 


Have You Ever Used Wheeling Cans? — 


Do you want to make a pack without having a claim? 7 
Have you ever figured your loss of Profit on leaky ¢@ 
your expense of cleaning other cans spoiled by leaks ? 


Do you want to get rid of having Corn turn Black c 
the seam of can ? 4 


Bs 


WILL DO IT. 


If you have not placed your order, better write us. If W 
can not convince you that you should use Wheeling Cans, tal 
with our customers. You will find them in every section of h 
Central States. Better let us send you a sample Car Loa 
Guaranteed to be better than ary you ever used. [i 





WHEELING CAN Company, 


OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent For indiana and Kentucky, 301 Majestic Bidg., indianapolis, In 
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